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BOTH DOING THE JOB 


We don't have to be reminded 
that our Motor Torpedo Boats 
have gloriously played the part 
for which they were designed. 
Their record of successes speaks 
for itself. 


BUFFALO Grinders, too, are ex- 
cellently performing the job for 
which they were designed. Re- 
ducing the size of the trimmings 
is the initial step in processing 
most types of sausage. Therefore, 
the quality of the finished product, 
regardless of the grade of meat 
used in the formula, is dependent, 
to a large degree, on the proper 
design and functioning of the 
grinder. Meat contains albumen 


which acts as a natural binder to 
hold the finely cut product to- 
gether after grinding. This albu- 
men makes it possible for the 
emulsion to retain added moisture 
and thus increased yield. If the 
meat is mashed or burned in 
grinding a chemical reaction oc- 
curs which not only changes its 
color but also destroys the albu- 
men. Under this condition meat 
becomes “short” and binding and 
keeping qualities of the final 
product impaired, regardless of 
how efficiently the other steps of 
production are controlled. 


These conditions were carefully 
studied by BUFFALO engineers 


and the resultant BUFFALO Grind. 
er was designed to overcome them 
and provide as great a capacity 
for producing properly ground 
meat as any grinder ever devel 
oped. Hundreds of installations 
have proved its success. Quality 
of finished product, capacity of 
production and durability are the 
combined features of BUFFALO 
Grinders that account for their in. 
creasing popularity and accept 
ance by sausage makers every. 
where. 

Write for our catalog which illus 
trates and describes the construc. 
tion features and operating ad 
vantages of BUFFALO Grinders. 
Do it now. 





Buffalo Helical Gear 
Drive Grinders are 
available in three mod- 
els ranging in capacity 
from 5,000 pounds to 
15,000 pounds per hour. 
Other standard Buffalo 
Grinders are available 
in seven models with 
capacities ranging from 
1,000 pounds to 10,000 
pounds per hour. 
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When its WORCESTER SALT Youie Sure 


Extra Flavorful! 


To bring out the full, rich meat taste...as well as the 
appetizing appeal of other ingredients, such as sugar 
and spices... be sure the salt you use is really flavorful. 
Your best bet is the best salt, Worcester Salt. 


ee 
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Sure Cure! 


Quality meat-curing calls for salt that’s free as possible 
from bitter-tasting chlorides. A clear brine is no guar- 
antee, because these impurities are invisible in solution 
and not removed by filtration. Better make sure by 
specifying the tops in quality...Worcester Salt. 


e Yes, good salt is good business. That’s why 
so many of America’s foremost meat men 
insist on pure, fine, free-running Worcester 


Fights Spoilage! 


It takes a superior grade of salt, one that’s dependably 
pure, to give the best preservative action and inhibit 
micro-organisms that cause spoilage. Worcester Salt 
has been the standard of dependability for years. 


Special for Specialties! 


Beef shortage means a bigger demand for specialty 
meats for home-prepared meals, box lunches. To avoid 
bitter taste in your specialty meats, and to be sure 
of full flavor and appetite appeal, use Worcester Salt. 
It pays out in results. 


orcester 


alt 
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Salt. Money can’t buy a better quality salt! 





Chester Packing Co., Chester, Pa, 


PHILADELPHIA FAVORITE 


At Chester Packing Co., they prepare scrapple, a fav- 
orite in Philadelphia . . 
everywhere. 

High heat conductivity . . . quick, thorough cooking 

. ease of cleaning . . . these qualities of aluminum 
speed and simplify the work. 

Product quality is assured, too, by aluminum’s friend- 
liness to foods . . . by easy maintenance of rigid sanitary 
standards. 


. in Wear-Ever pans, favorites 


And all the *new Wear-Ever aluminum equipment 
- meat tubs and trucks, steam jacketed kettles, in- 


Now... 


MORE WEAR 
THAN EVER 
Iin— 
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gredient containers, etc., promises even more. Each 
piece especially designed and engineered to do its job 
better, longer. A new, even harder aluminum alloy gives 
extreme durability, high sanitation and corrosion- 
resistance. 

Let us help you plan to meet your re- 
quirements with new, sensationally im- 
proved post-war Wear-Ever aluminum 
equipment. For full details, write: The 
Aluminum Cooking Utensil Co., 406 Wear- 
Ever Bldg., New Kensington, Pa. 
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a. 


If you have been keeping abreast of current develop- 
ments in the meat industry, the following questions 
shouldn’t give you any trouble. But if you miss one or 
two, don’t feel badly. Seven or eight right answers still 
puts you in the top bracket; six right is a borderline 
case; five or less means you'd better read your Provi- 
sioner more carefully. 


1 The Kansas City stock yards was startled a while 
@ back when: (a) a bull weighing 2,600 Ibs. was 
marketed; (b) a cow gave birth to triplets; (c) a $50 
gold piece was found in the intestines of a hog; (d) 395 
head of 400 lb. hogs arrived in a single shipment. 


2 Oscar F. Mayer, veteran packer executive, recently 
¢ observed which birthday: (a) 67th; (b) 72nd; (c) 
79th; (d) 86th. 


3 To advertise its Red Heart dog food, John Morrell 
¢ & Co. employed a novel twist recently by: (a) print- 
ing a “before-and-after” ad, using a Pekinese and Great ] 
Dane as models; (b) staging a television broadcast; 
(c) featuring a talking dog on its radio show; (d) offer. | 
ing a free three-months’ supply of dog food to every | 
puppy born in 1945. 


4 The newly-elected president of the National Meat” 
¢ Canners Association is: (a) Park Dougherty; (b)> 
J. V. Snyder; (c) John T. Knowles; (d) T. C. Tait. ~ 


Ss Marketings of federally inspected hogs d 

¢ April, as compared with the same month a year 
ago was: (a) up 15 per cent; (b) unchanged; (c) down” 
35 per cent; (d) down 50 per cent. 


6 At a recent NIMPA board of directors meeting in 
¢ Chicago, the new president named was (a) Earl” 
Thompson; (b) Fred M. Tobin; (c) R. A. McCarthy; 
(d) J. E. O'Neill. 4 





7 Following are the names of the three industry per-) 
¢ sonalities shown below. For each one you identify 
correctly, credit yourself with a correct answer: (a) @ 
R. G. Plager; (b) Karl Symons; (c) E. D. Henneberry. 


See answers below. 
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Whats a Track Yor anyway“... 


Your truck is mechanical equipment in your 
business. As such it makes or loses money for 
your business every day you own it. The truck 
that costs least at work is the one to use. 

As with your production machines—the longer 
your truck lasts—the harder it works—the less 
it costs per unit of output —then the more money 
it makes for you. 

That’s why there’s nothing like a Mack. 

For the important thing about a Mack is not 
its name or its size or its weight or its price 
when new. 


The important thing is simply that a Mack is 





* BUY THAT EXTRA WAR BOND TODAY x 


Mack Trucks, Inc., Empire State Building, 
New York, N.Y. Y. Factories at Allentown, Pa.; ; TRUCKS 


built to work harder, longer, and at lower per-day 
cost, than any other truck in the world. 

The reasons why it can do this, the Mack 
owner may never see—such as Mack wristpins 
finished to one ten thousandth of an inch — one 
of many Mack quality processes that insure 
better fit, and greater durability at work. 

But the reasons are there—in every Mack truck. 
And the results are on the records of American 
business since 1900. 

Macks have been making money for their 
owners for over 45 years. Now is the time to 


find what Macks can do for you. 


NEW Mack Trucks 
are available for 
essential civilian use. 


FOR EVERY PURPOSE 
and parts. ONE TON TO FORTY-FIVE TONS 


and dealersin all ‘principal cities for service 
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Ask for details. 





For plump, tender sausage 


use Armour’s Sheep and Hog Casings 


Here are Mrs. Consumer and family! They 
like sausage! But whether they like your 
sausage depends entirely on its tender, 
appetizing appearance and flavor. Armour’s 
Natural Casings have the resiliency and uni- 
formity to give your sausage that plump, 
inviting, well-filled appearance at all times. 


They are naturally excellent protectors of 


the goodness of your product. 

All Armour’s ‘Natural Casings are care- 
fully selected, graded: and inspected for 
uniform size, shape and texture. 

Get in touch with your nearest Armour 
Branch or Plant today. Limited quantities 
of these fine natural casings are available 


in all sizes to meet your requirements. 





ARMOUR and Company 
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2 and deen he MEAT TRAIL 








Personalities and Fivents 


|__of the Week 


@ The Deltawide Stockyard Corp. was 
organized at Greenville, Miss., recently 
at a meeting of the Washington county 
chamber of commerce. The yard will 
serve Mississippi, Louisiana and Ar- 
kansas within a 75-mile radius of 
Greenville, and will be located on a site 
to be selected later. 

@ Louisville, Ky., has “no black mar- 
ket of a serious nature,” George H. 
Goodman, Louisville district OPA direc- 
tor, declared June 2 following a check- 
up of meat operations in that city. 

@ Members of the Dayton and Mont- 
gomery County Retail Grocers Associa- 
tion, the Miami Valley Restaurant As- 
sociation and an organization of Class 2 
slaughterers have requested the gover- 
nor of Ohio to have OPA designate war 
production centers as critical areas. At 
a meeting on June 1, it was pointed out 
that no meat deliveries were made in 
Dayton during the week of May 28 and 
that the supply outlook in the state is 
unfavorable. 

®@ The state of Washington will process 
meat for its west side institutions at a 
plant to be situated at Onalaska, in 
Lewis county, it was disclosed last 
month. The plant will be operated by 
honor convicts. In connection with the 
plan, the state will buy feeder stock and 
raise cattle and hogs at its Monroe re- 
formatory farm. 

®@ Emil Mutti, employe of Frye & Co., 
Seattle, still hospitalized after being 
severely burned in February, 1943, 
when an experimental B-29 bomber 
crashed into the Frye plant and snuffed 











Mroro 
A FAMILY AFFAIR 


It’s been 31 years since Mr. and Mrs. Roy 
C. Harris, sr., started the Harris Meat & 
Produce Co., Oklahoma City, Okla., but 
they’re still active and going strong. With 
them when a representative of The Na- 
tional Provisioner dropped in at the plant 
recently was one of their four sons, Roy, 
Jt, who is also connected with the firm. 
Two other sons are in the armed services. 
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SWIFT RADIO SHOW SUPPORTS BOND DRIVE 


More than $7,000,000 in war bonds were bought by Swift Breakfast Club fans when 

Don McNeill, master of ceremonies, and his gang toured seven eastern cities to in- 

augurate the retailer section of the 7th War Loan in May. Guest star at the Washington 

inaugural broadcast was Hildegarde, popular radio songstress, shown here receiving an 

orchid from a Navy man while McNeill (center), and Nancy Martin and Jack Owen, 

Breakfast Club singers, look on. The program is sponsored by Swift & Company six 
days a week over the Blue Network. 





out 32 lives, has filed a $114,422.25 dam- 
age suit against the Boeing Aircraft 
Co., manufacturers of the plane. The 
suit charges the company with negli- 
gence, asserting the plane was loaded 
with a maximum supply of gasoline for 
its ill-fated test flight over the business 
section of the city. 

@ The Ezra W. Martin Co., meat pack- 
ing firm of Lancaster, Pa., closed down 
for a week late last month because its 
May slaughtering quota had been ex- 
hausted. 

@ The Atlantic City, N. J., steel pier, 
originally built in 1898 by Alfred and 
Louis Burk, Philadelphia meat packers, 
has been acquired by a group of New 
York and Boston theatrical interests 
from Frank P. Gravatt, who has owned 
the pier since 1925. 


@ Seven firemen were overcome by 
smoke on May 26 at a four-alarm fire 
in a brick warehouse in Brooklyn, N. Y., 
one floor of which was occupied by 
Stahl-Meyer, Inc. The building was de- 
stroyed. 

® Dan Hoffman, purchasing agent for 
Swift & Company at Portland, Ore., 
was program chairman for the recent 
annual meeting of the Purchasing 
Agents of Oregon in that city. 

@ Ralph O. Dulany, Fruitland, Md., 
canner and frozen foods packer, was 
reelected president of the National As- 


sociation of Frozen Food Packers at a 
recent meeting of the group’s directors. 
Dulany is a past president of the Na- 
tional Canners Association. E. E. Hud- 
dieson, Honor Brand Frosted Foods, 
Oakland, Calif., was named first vice 
president of the association. 


® Thos. M. Sullivan has been admitted 
to membership on the Chicago Board 
of Trade. The membership is registered 
in the name of Anglo-American Provi- 
sion Co., of which Sullivan is now vice 
president. Anglo-American Provision 
Co. is a wholly-owned subsidiary of 
Armour and Company. 

@® Two employes of the Mayfair Meat 
Packing Co., Poughkeepsie, N. Y., were 
arrested late last month on a charge of 
stealing a portfolio containing approxi- 
mately $900 in cash from the plant. 

@ The Virginia State Corporation Com- 
mission has authorized the Smithfield 
Packing Co., Inc., Smithfield, Va., to 
increase its capital steck from the 
maximum of $400,000 to $1,000,000, it 
is reported. John S. Martin is acting 
president of the company. 

® Ralph Keller, Chicago representative 
of Geo. A. Hormel & Co., president of 
the Chicago Sales Executives club, was 
among the speakers who explained the 
organization’s “Selling as a Career” 
program at a press conference luncheon 
on June 8 at the University club. As 
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one phase of the program, the advan- 
tages of careers in selling are being 
pointed out to high school students. 

@ Mayor F. H. La Guardia of New 
York, speaking on his new monthly 
radio series, “New York This Month,” 
proposed on May 31 that the govern- 
ment become a super-buyer of all live 
cattle and resell the cattle to packers, 
absorbing any difference between: ac- 
tual cost and ceiling prices. 

@® Mart Ebling, 65, rancher and food 
broker, who at one time was affiliated 
with Swift & Company before establish- 
ing brokerage offices in Dallas, Tex., 
died recently in that city. 

@ Raymond G. Ruszkowski, foreman of 
the boiled ham department of Boars 
Head Provision Co., Brooklyn, N. Y., is 
on vacation in upstate New York, where 
he will visit packers and provisioners 
and renew his acquaintance with old 
friends in the trade. Albany, Schenec- 
tady, Utica, Syracuse and Rochester are 
on his itinerary. 

@ City authorities of Plainfield, N. J., 
have been looking into-the laws of other 
New Jersey communities regulating 
slaughterhouses. The investigation grew 
out of a request that Plainfield amend 





National Tea Buys H & M 











National Food Stores, Inc., a sub- 
sidiary of National Tea Co., Chicago, 
has purchased the H & M Packing Co. 
in Denver and took over operations at 
the plant on June 2. N. L. Chaplicki, 
Chicago, is president of the new firm 
and will be in charge of the plant. 

The H & M Packing Co. was or- 
ganized 14 years ago. Officers and part- 
ners were Louis Heller, president; Ben 
Melnick, vice-president; Seymour Hel- 
ler, manager; Jay Melnick, Abe Heller 
and Harry Grossman. 


Louis Heller first became connected 
with the meat packing business in Den- 
ver 30 years ago with the formation of 
the Liberty Packing Co. Heller has no 
definite plans for the future. 

Plant facilities of H & M have been 
expanded steadily during the past 12 
years. The company qualified for tem- 
porary federal inspection and recently 
received the WFA “A” award. 


INSPECTION TOUR 


Lyle D. Flavell, vice president and treas- 

urer, Du Quoin Packing Co., Du Quoin, 

Ill., looks over the company’s newly com- 
pleted two-story warehouse building. 





its zoning ordinance to permit the es- 
tablishment of meat plants in certain 
sections of the city. 

@ Slaughterers operating in the Logan, 
Boone and Mingo counties of West Vir- 
ginia on May 29 attended a meeting in 
the town of Logan to hear OPA repre- 
sentative Cecil E. Heyman explain new 
slaughter regulations. 


@ Permission has been granted the 
Gambord Meat Co., San Jose, Calif., to 
erect a new meat plant on the Bayshore 
highway between 4th and 10th streets. 
The company’s former plant was de- 
stroyed by fire several months ago. 

® Hoyt Glen Williams, 44, sales repre- 
sentative for the Reynolds Packing Co., 
Union City, Tenn., died on May 14 ina 
Blytheville, Ark. hospital following an 
operation for a ruptured appendix. He 
enjoyed a wide acquaintance among 
members of the trade in the Mid-South 
area. 

@ When Capt. Alton B. Snyder, jr., 
Harrisburg, Pa., was reported missing 
over Germany, his wife, Mrs. Mary Jane 
Snyder, Swift & Company employe, 
never abandoned hope. Later, when he 


was reported a Nazi prisoner, she op 
ganized a “Snyder club” among fellow 
Swift workers whose members pledge 
to buy war bonds in his honor when he 
was liberated. Through her efforts, 
bonds having a maturity value of ap- 
proximately $4,000 were bought 
Swift workers when Capt. Snyder wag 
freed last month. 

@ Floyd F. Ludlum, Cudahy Packi 
Co., has been transferred from Youngs. 
town, Ohio, to the position of provision 
manager at Braddock, Pa. 

@ A former employe of the Rath Pack. 
ing Co., Waterloo, Ia., Sgt. Wendall K 
Thieman, 24, has been liberated by 
British troops after being held prisong 
by the Nazis. He entered the armed 
forces in March, 1943. 

@ Ed Hubbard, Chopin, IIl., manager 
Mid West Order Buyers, is taking g 
few weeks of much needed rest. 


@ Harry Sparks, livestock order buyer 
of National Stock Yards, Ill., believes 
that hog runs “will get much lighte 
from the middle of June through Sep 
tember.” 

@ H. A. Olive, 80, for more than 50 
years a wholesale provisioner in Mom 
treal, Que., died recently. Shortly 
fore his death, he was honored at% 
complimentary dinner by the Montreal 
Provision Trades Association, whith 
presented him an illuminated scroll. 
his absence, due to illness, the sergll 
was accepted by his son, A. H. Olive, 


@ J. Edgar Dick, regional head of th 
Livestock and Meat Division of the Wat 
Food Administration at San Francise, 
has resigned to accept a position with 
the American Meat Institute. 


® Following a two-week closing, th 
Denholm Packing Co., Pittsburgh, Pa, 
will reopen on June 11, M. Kiefer, pres- 
dent, reported this week. Under OPA 
adjustment of its quotas, the company 
will be operating at about 65 per cent 
capacity, according to Kiefer, “but it 
will aid in keeping our personnel t 
gether on a 40-hour week.” 

@ The Union Canning Co., Vernon, 
Calif., announced that effective Junel 
the name of the firm would be the Best 
Ever Canning Co. The organization & 
controlled by the owners of the Union 
Packing Co., with Ben Miller serving 
as general manager. 








Associate Member, AMERICAN MEAT INSTITUTE © Members, CHICAGO BOARD OF TRADE © Associate Member, NATIONAL INDEPENDENT MEAT PACKERS ASSOC, 





DRESSED HOGS 


ORIGINATORS, DEVELOPERS AND PERPETUATORS 
OF THE DRESSED HOG BUSINESS 








CARLOADS OR -}. 
TRUCKLOADS 








a’ i 





Representing all Dressed Hog Shippers 
Specializing in Dressed Hogs from the Hog Belt 


WE EARNESTLY SOUCIT YOUR INQUIRIES IF YOU ARE A QUALIFIED OPA CERTIFIED DRESSED HOG PROCESSOR 








BOARD OF TRADE BUILDING - 


ORIGINAL AND ONLY 
DRESSED HOG BROKERS EXCLUSIVELY 





PACKERS COMMISSION CO. | se om 


SIXTEENTH FLOOR - 


PHONE WEBSTER 3113 
CHICAGO 


8 mt 
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Se Overy Sid Yherei Always Che that Biandi Cut! 


@ What makes one actor's performance something to be 
applauded, remembered, and cherished through the years ? 
Partly it is voice . . . familiarity with the role... a flair 
for the part. But it is something more as well. Call it, if 
you will, artistic integrity—the common yearning of all 
artists in whatever field to turn out a flawless, polished, 
finished performance. A loyalty to those who expect the best 
of them. A firm resolve never to disappoint. 
These elements lie at the root of all lasting 
success—in the theatre, music, all the arts— 
yes, even in the perfection of the products of 
industry. 
Diamond Crystal Alberger Process Salt, for 
example, has been performing brilliantly for 
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many years for a most exacting public— American industry. 
Its users have learned, through their own experience, to 
rely on Diamond Crystal Salt for quality, purity, uniform- 
ity, cleanliness, and true salt flavor. 


For Diamond Crystal has only one standard—the high- 
est. And only Diamond Crystal is made by the exclusive 
Alberger Process to meet that standard. 

NEED HELP? HERE IT 1S! 
If you have any salt problems—bottlenecks 
—questions about grade or grain size—or 
any food-processing worries that expert salt 
knowledge might clear up, write to our Tech- 
nical Director, Dept. I-22, Diamond Crystal 
Salt Co., Inc., St. Clair, Michigan. 











Ventura Ventilating Fan 
with direct connected 2- 
speed fully enclosed motor. 


Ventura Ventilating Fan 
with V-belt drive. 


ABC Utility Set for venti- 
lating with a duct system. 


Type P Pressure Blowers. 


ACF Fan with V-belt drive. 


Other fans to meet every 
air handling need. 
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The Man Who Won Favor 
With Management and Labor 


THAT MAN is a Ventilating Contractor. 
He has just proved good ventilation 
is good business. 


AND HE has won favor with manage- 
ment and labor by removing bad air, 
dangerous gases, dust and odors from 
the plant. No wonder the plant man- 
ager wants to place a picture of this 
popular Ventilating Contractor in the 
directors’ room. 


YES, you've guessed it! He and thou- 
sands of other top Ventilating Con- 
tractors use American Blower Air 
Handling Equipment. Regardless of 
what industry you are in, Bad Air is 
Bad Business. 


CALL IN a local Ventilating Contractor 
today—he’ll do your job better and 
more economically. 


AMERICAN BLOWER 


AMERICAN BLOWER CORPORATION, DETROIT, MICH. 
CANADIAN SIROCCO COMPANY, LTD., WINDSOR, ONT. 
Division of American Rapiator & Standard Sanitary corroration 
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that many people make mistakes in the 
meaning of words? Here are five old 
words and one new word. How many 


people, do you think, know what these 
words mean? 


HOW MANY OUT OF 10? 
Write your guess — then turn the page 
upside down for the answer. 


Based on Johnson O'Connor's 
book “English Vocabulary Builder” 

















b 








AVENGE 








STIPEND 
LINK 
DEXTROSE 
































e Educational advertising has 
taught 8 out of 10 people that 
dextrose is the new word for 
food-energy sugar. 


CORN PRODUCTS SALES COMPANY 


17 Battery Place New York 4, N. Y. 
SYaMSNV 


) CERELOSE | “ 
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“Where will we 


find the right 





paper for the 
Inner and 
Outer wrappers 


of our food 


package ? 


LET NEPCO GIVE YOU THE RIGHT ANSWER... 


Backed by a wealth of experience in the development of specific papers 
for specific purposes, the technicians of the Nekoosa-Edwards Research 
Laboratory are now at your service. Save time and wasted motion in de- 
termining the perfect paper for the inner and outer wrappers of your 


postwar food package, by calling on Nekoosa-Edwards Research—now. 





NEKOOSA-EDWARDS PAPER CO. 


PORT EDWARDS, WISCONSIN 
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PACKERS MUST REPORT 
DISTRIBUTION OF MEAT 
DELIVERIES DURING ‘44 


On or before June 30, 1945, every 
commercial slaughterer must report to 
the OPA the total amount of meat, by 
weight, that he delivered into each 
county (or trading area) in his first 
three full reporting periods in 1944. 
This report must be prepared by the 
slaughterer to show the average weekly 
amount of meat that was delivered into 
each area. Class 1 and Class 2a slaugh- 
terers will file the report with the OPA 
national office, and Class 2b slaughter- 
ers will file it with the OPA district 
office with which they are registered, 
it is ruled in Amendment 8 to Control 
Order 1 (see THE NATIONAL PROVI- 
SIONER, June 2, 1945, page 7). 


Within 21 days after the close of the 
first reporting period ending on or after 
June 17, 1945, each Class 1 and Class 2a 
slaughterer must file a report with the 
OPA national office showing the amount 
by weight (on an average weekly basis) 
and destination of meat delivered dur- 
ing that period. Also, within 21 days 
after the first reporting period, Class 1 
and Class 2a slaughterers must file a 
similar report with the national office. 


Supplementing this amendment are 


two War Food Orders issued by the 
Director of Marketing Services. WFO 
75.2-a pertains to the set-aside percent- 
ages on beef and WFO 75.3-a to the 
set-aside on pork. The percentages to 
be set aside under these orders are on 
a sliding scale, depending upon the per- 
centage the current slaughter bears to 
that of slaughter during June, 1944. 


The following tables show the per- 
centages as established by the orders 
for both beef and pork. The set-aside 
on lard remains at 5% per cent and 
states exempt earlier from the set- 
aside are continued in that status. 


BEEF 

Percentage of Beef Production 

(Dr. wt. of slaughter) 

Utility and 
Canner & 

Army Style Cutter 

Regular Kosher Grades 
44.8 34.3 71. 
45.8 35.5 
46.7 
47.5 
48.2 
48.9 
49.5 
50.1 
50.6 
51.1 
51.5 
51.9 
52.3 
53.3 
54.6 
56.1 


Current Rate 
of Slaughter 
(% of June 
1944 weekly 
average) 
Less than 90.1 
90.1- 95.0 
95.1-100.0 
100.1-105.0 
105.1-110.0 
110.1-115.0 
115.1-120.0 
120.1-125.0 
125.1-130.0 
130.1-135.0 
135.1-140.0 
140.1-145.0 
145.1-150.0 
150.1-175.0 
175.1-200.0 
Over 200.0 
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Slaughterers with- 
out June 1944 
slaughter history 56.1 





PORK 
Percentages of Live Weight of Slaughter 


Current Rate of 
Slaughter 
(% of weekly aver- 
age June 1944) 
Less than 50.1 
30.1- 52.0 
52.1- 54.0 
H4.1- 56.0 
56.1- 58.0 
58.1- 60.0 
60.1- 62.0 
62.1- 64.0 
64.1- 66.0 
66.1- 68.0 
68.1- 70.0 
70.1- 72.0 
72.1- 74.0 
74.1- 76.0 
76.1- 78.0 
78.1- 80.0 
80.1- 90.0 
90.1-100.6 
Over 100.0 


Slaughterers without June 
1944 slaughter history 
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CANNED MEAT BOOM SEEN 


Packers who have expanded their can- 
ning facilities to take care of military 
and lend-lease demands will not lack 
for a civilian postwar market, in the 
opinion of L. L. Bronson, manager, 
canned food department, Armour and 
Company, Chicago. In line with this 
contention, Bronson said that Armour 
is planning to increase its postwar pro- 
duction of canned meats. He predicts 
that housewives will purchase two or 
three times as much canned meat after 


the return of peacetime conditions as 
they did in 1939. 


TO LIMIT EXCESS KILL 
EARLY IN QUOTA PERIOD 


Control Order 1 will be amended soon 
to prevent excessive slaughter early in 
a quota period, it is reported. To main- 
tain slaughter on a fairly uniform basis 
during a quota period, the amendment 
will limit the weekly slaughter of any 
one species of livestock to not more 
than 125 per cent of the average weekly 
slaughter of that species permitted dur- 
ing an entire quota period. The amend- 
ment will apply only to Class 2 slaugh- 
terers. 


Allocations for Third 


Quarter Announced 


LLOCATIONS of the United States 
meat supply available for the third 
quarter of the year, designed to meet 
the continuing large needs of the U.S. 
armed forces, and to maintain a supply 
as adequate as possible for the coun- 
try’s domestic distribution system, were 
announced this week by the War Food 
Administration. As forecast earlier, 
third-quarter supplies of meat are in- 
sufficient to permit any allocation for 
foreign shipment during the July-Sep- 
tember period. 

The total supply of meat available 
for allocation during the third quarter 
is estimated at about 5,088,000,000 Ibs. 
carcass weight, approximately 9 per 
cent less than the 5,545,000,000 Ibs. 
allocated during the second quarter of 
this year. 

Of the total supply estimated to be 
available for the third-quarter period, 
the 3,740,000,000 lbs. allocated for U.S. 
civilians is slightly less than the second- 
quarter allocation of 3,786,000,000 Ibs. 
The proportion of various kinds of meat 
available for civilians will run about the 
same as during the second quarter. The 
remainder of the supply has been allo- 
cated to the U.S. military and war serv- 
ices, except for a small amount that 
has been earmarked for U.S. territories 
and small shipments. 


It was pointed out that while no in- 
crease in the over-all meat supply is 
probable for the coming three months, 
improved distribution may be expected 
due to recent government actions. 

A total of 1,212,600,000 lbs. has been 
allocated for the third quarter to U.S. 
military and war services. This is about 
9 per cent less than the 1,381,000,000 
lbs. allocated for the same use in the 
second quarter, but meets military 
needs in full. 

WFA officials pointed out that al- 
though around 800,000,000 lbs. of meat 
from U.S. supplies will be shipped 
abroad during the first half of the year, 
principally to the USSR and the United 
Kingdom, these shipments will be 
largely offset by approximately 770,- 
000,000 Ibs. of meat which our armed 
forces expect to procure during the year 
from Australian, New Zealand and Ar- 
gentine production. 


DELIVERY OVER YARD TRACKS 


Examiners for the Interstate Com- 
merce Commission have recommended 
that the ICC dismiss the complaint of 
Swift & Company against several rail- 
roads’ refusal to deliver livestock to 
Swift’s Cleveland plant, in part over 
tracks owned by the Cleveland Stock 
Yards Co., at rates not above the rail 
earriers’ line haul rates to Cleveland. 











Mroros 


RETAILER FINDS PRE-PACKAGED 
MEATS KEY TO FAST TURNOVER 


tail meat departments, temporar- 

ily checked by wartime shortages 
of refrigerated showcases and other 
necessary equipment, can be expected 
to resume its on- 
ward march at an 
accelerated pace 
with the return of 
peace. This likeli- 
hood is indicated 
by several signifi- 
cant “straws in the 
wind,” among them 
a recent survey by 
the National Asso- 
ciation of Retail 
Grocers which dis- 
closes that as high 
as 78 per cent of 
its members plan 
to operate on 
either a _ wholly 
self-service or semi-self-service basis 
when required equipment is available. 


Store Entirely Self-Service 

This decision is probably dictated by 
the almost universal success of retailers 
in various parts of the country who 
have already tried this method of oper- 
ation. One of the best examples of a 
100 per cent self-service outlet which 
has continued to function successfully 
throughout the war is the Vogel Super 
Market in Pekin, Ill. Owner and opera- 
tor of this progressive market is V. W. 
Vogel, an aggressive merchandiser who, 
unshackled by tradition, has been will- 
ing to pioneer by backing his convic- 
tions with action. 

The forerunner of the present mod- 
ern market was erected in 1939, with all 
merchandise sold self-service with the 
exception of meat. Business flourished 
so well that in 1940 the store was great- 
ly enlarged and modernized, doubling 
its capacity. The complete layout was 


Tis trend toward self-service re- 


V. W. VOGEL 
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designed and installed under Vogel’s 
personal supervision, even to the pho- 
toelectric eye doors at the entrance and 
the attractively modernistic exterior. 
Sales continued to boom among Pekin’s 
20,000 inhabitants, gathering further 
impetus when an 800 compartment 
frozen food locker plant was installed 
underneath the main floor as an added 
service to customers, many of them 
farm families. 


Part of this service consisted of 
breaking down the large meat cuts 
brought in by customers for storage 
to a point where they could be con- 
veniently wrapped and stored in indi- 
vidual lockers. A power saw and other 
cutting tools were among the imple- 
ments needed to perform this task. It 
was at this point that Vogel further 
demonstrated his business acumen by 
converting his retail meat department 
upstairs to self-service. 


With the necessary fabricating equip- 
ment already at hand, it was merely a 
matter of carrying the process a step 
farther by weighing and labeling the 
cuts and wrapping them in transparent 
paper. Refrigerated “help-yourself” dis- 
play cabinets were installed, a forelady 
engaged to see that the cabinets were 
properly stocked and arranged—and 
Vogel’s self-service meat department 
had become a reality. Thus was re- 
moved the last bottleneck in the store, 
making it 100 per cent self-service. 


It has been authoritatively estimated 
that under the self-service system the 
housewife requires but 30 seconds to 
make her purchases. The time needed 
under the old method, including waiting 
to be served, consumes about 8 min- 
utes, plus another 2 minutes to com- 
plete the transaction. 

Vogel found that his self-service meat 
department helped pare operating over- 
head, these expenditures dwindling from 


25.6 per cent of gross income (13.4 
cent of which went for wages and gat 
aries) to 18 per cent (8.5 per cent i 
wages and salaries). Vogel points 
that it is difficult to evaluate the 
stimulus provided by the introd 

of self-service in the meat depa 
because rationing and meat sho 
make it impossible to establish an 
curate yardstick for comparison 
prewar operations. He is of the 
ion, however, that with the lifting 
restrictions and with a plentiful s 

of meats, sales under the present 
tem will far outstrip those of the 


He is supported in this viewpoint) 
other meat merchandising men, a 
them W. J. Stepfiug, St. Louis 
chandising consultant, who asserts 
he knows of retailers who have’ 
creased sales—particularly of lun 
meats—by as much as 300 per 
through pre-packaging and self-se 
cabinets. Stepflug adds: “I have 
figures which prove that a reducti 
operating overhead has been achi 
by pre-packaging and _self-se 
amounting to as much as 6 per 
compared with the conventional se 
type of operation. I do not say 
these figures can always be maintaingd, 
but I am sure there is a considerable 
economy as well as greater oppor 
tunity for profit in the meat depam 
ment handling pre-packaged items.” 


See Growth of Trend 


The research department of E. L¥ 
Pont de Nemours & Co., Inc., has 
extensive studies and ne 


this subject and has come to the 
clusion that “the trend toward p 
and packaged meat presages an impo 
tant merchandising development in} 
postwar period, according to all 
veys and signs along the way. The 
small doubt that the meat marke 
the future will offer self-service t@ 
customers. Even before the war, # 
was a strong trend toward pre-pae 
ing of meats, with 300 stores ins 
self-service display cases and preg 
ting and packaging meat. Interest 


ES 


SECTION OF LOCKER PLANT 


The National Provisioner—June 9, 


i > 











CUTTING AND PACKAGING 


Basement level of Vogel Super Market & 
Locker Plant, Pekin, Ill., where meat is 
cut, weighed, labeled and packaged for 
self-service meat department. (Top): Pow- 
er saw which speeds cutting operations for 
both retail and locker plant customers. 
(Center): Meat is weighed by woman em- 
ploye who imprints weight, price and point 
value on label. (Bottom): Final step is 
heat-sealing meat in transparent wrapper. 
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this new type of merchandising has 
grown tremendously during the war.” 

The du Pont research experts feel 
that “the same fundamental factors 
which brought about the evolution from 
the days of the cracker barrel to the 
modern market with its pre-packaged 
merchandise are instrumental in the 
swing toward pre-packaged meat. These 
factors include faster service to the 
customer; lower cost to the consumer 
through the use of production methods 
of packaging, plus distribution through 
self-service; branding of merchandise; 
increased sales appeal and unlimited 
merchandising possibilities; sanitation; 
control of quality, elimination of waste, 
and better control of profit and inven- 
tory.” 

The meat packing industry will do 
well to keep its eye trained on this new 
trend in meat retailing, for it may 
exert an important influence on future 
packinghouse operations. Although vir- 
tually all meat now sold self-service is 
pre-cut and packaged by the outlet it- 
self, or at a controlled central point, 
these steps may some day be performed 
by the packer. 


Two Alternatives Cited 


Perhaps the chief stumbling block to 
this eventuality is the need for a trans- 
parent wrapper which will prevent dis- 
coloration of fresh meat during the pe- 
riod between cutting and packaging at 
the packinghouse and actual sale to the 
consumer. This problem may be over- 
come in either of two ways: 1) Develop- 
ment of a wrapper which will protect 
fresh meat for the required length of 
time (converters and manufacturers are 
confident of attaining this goal but con- 
cede that it may not be reached for 
some time), and 2) the retail sale gen- 
erally of meat in frozen form, greatly 
reducing its perishability and eliminat- 
ing the need for further experimenta- 
tion with wrappers since present types 
are suitable for most frozen meats. 

The latter development continues to 
loom more prominently as a postwar 
possibility. Before the current meat 
shortage, the Vogel Super Market sold 
the better grades of frozen beef in 
transparent wrappers. Vogel reports 
that demand was good, adding that he 
plans to re-establish frozen meat sales 
on a _ self-service basis immediately 
after the war. He terms this type of 
selling operation “the soundest method 
of merchandising I know.” 

Obviously, if self-service meat de- 
partments blossom out as rapidly after 
the war as many forecasters predict, 
meat packers should begin preparing 
now if they are to take full advantage 
of the new trend. Once a retailer— 
such as Vogel—installs equipment and 
establishes a routine for cutting and 
packaging his own meat, he ceases to 
become a prospective customer for meat 
pre-cut and packaged by the packer. 
This condition, multiplied a thousand- 
fold in chain and independent retail 
outlets throughout the nation, could cut 
deeply into what is potentially an im- 
portant market for the meat packer of 
tomorrow. 





SUPREME COURT WON'T 
HEAR ARMOUR'S APPEAL 
IN BEEF CEILING CASE 








By denying Armour and Company’s 
petition for a writ of certiorari in Case 
101, thus closing the door to a review 
of the decision of the Emergency Court 
of Appeals, the U.S. Supreme Court 
permitted the lower court’s decision to 
stand. In this case, in which Armour 
had contested the validity of RMPR 169, 
the decision of the Emergency Court 
has generally been considered unfavor- 
able to the meat packing industry. 

The Supreme Court took similar ac- 
tion in the case of the Oswald & Hess 
Co. thereby, in effect, affirming the rul- 
ing of the Emergency Court. The Pitts- 
burgh company claimed that provisions 
of RMPR 169 giving a premium to hotel 
supply houses in the sale of fabricated 
cuts to purveyors of meals were dis- 
criminatory, but the Emergency Court 
dismissed the complaint. 

The Emergency Court’s ruling in the 
Armour case laid down the principles: 


1. That the over-all earnings theory 
of OPA cannot be applied as the sole 
standard to determine whether ceilings 
comply with the requirements of the 
Emergency Price Control act; 

2. That it was not unreasonable for 
the Administrator to reject the cutout 
test method of cost accounting to de- 
termine whether the law’s requirements 
had been met; 

3. That as long as slaughterers are 
making (before taxes) in all their oper- 
ations as much as they averaged from 
such operations in 1936-39, beef prices 
established by RMPR 169 are generally 
fair and equitable as to processing 
slaughterers if returns attributable to 
all cattle operations equal out-of-pocket 
costs (defined to exclude administrative 
and selling expense) ; 

4. That the McKellar amendment 
added no new standard to the price con- 
trol act. 


5. That the subsidy payment “is an 
economic factor which cannot be dis- 
regarded in estimating whether the 
regulation is generally fair and equit- 
able”; 

6. That there is no illegal discrimina- 
tion between the processing and non- 
processing slaughterer; 


7. That the rejection of the cut-out 
test and the adoption of the dual stand- 
ard of the Gillespie case as methods of 
determining whether prices are gener- 
ally fair and equitable do not compel 
changes in business practices, cost prac- 
tices, or methods contrary to section 
2 (h) of the act, or require a deter- 
mination of costs otherwise than in 
accordance with established accounting 
methods contrary to section 2 (a) of 
the Act. 


The final test is on! Let nothing 
stop the flow of meat to our armed 
forces and allies! 
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REPORT CHANGES IN 
LIVESTOCK NUMBERS 


DURING WAR YEARS 


IVESTOCK numbers began declining 
during 1944 from the all-time peak 
reached at the first of the year, and as 
1945 opened were on the way downward 
to more normal levels. At the 1944 peak 
the number of cattle, hogs and some 
classes of poultry was the largest ever 
reached, but the number of sheep was 
considerably below the all-time peak of 
1942, the Bureau of Agricultural Eco- 
nomics reports in a review of wartime 
changes in livestock numbers. 


The decline in numbers during 1944 
was general, with supplies of all species 
of livestock at the end of the year 
smaller than at the beginning. De- 
creases were sharpest in hogs, sheep 
and chickens and small changes were 
made in cattle and turkey numbers. 


Since there are considerable differ- 
ences among the species of livestock in 
size and feed requirements, the only 
way these varying cHanges can be meas- 
ured in terms of all livestock is to con- 
vert all species into a common denomi- 
nator called an animal unit. 

The peak number of January 1, 1944, 
was equivalent to 104,502,000 units, but 
by January 1, 1945, the number was 
down to 98,456,000 units. The nearest 
approach to the 1944 peak was on Janu- 
ary 1, 1918, but the make-up of the 
total was far different than in 1944. In 
1918 horses and mules made up 26 per 
cent of the total and meat animals 74 
per cent. However, in 1944 draft ani- 
mals made up nearly 13 per cent of the 
total while meat animals comprised 
about 88 per cent, resulting in an in- 
crease of about 18 per cent in the meat 
animal total. 

Even though cattle and calf slaughter 
has been heavy, numbers are at a very 
high level with the January 1, 1945, 
total 10,000,000 head larger than in 
1919. However, large numbers cannot 
be maintained when there is a shortage 
of feeds. The drought following World 
War I caused a rather serious feed 
problem, but if there were a drought 
this year comparable to that of 1934, it 
would probably spell disaster for the 
cattle industry. 


The article points out that the prob- 
lem facing this branch of the industry 
is how to reduce numbers to a safer 
level from both a feed supply angle and 
from that of possible price declines. 


“It is certain that in no non-war year 
could a volume of cattle and calves such 
as was marketed in 1944 have been 
moved except at very low prcies. At 
best, there is no certainty that such a 
volume can be marketed after the war, 
except at much lower prices. But in 
view of the meat situation in prospect 
for 1945 it seems probable that a con- 
siderably larger volume could be moved 
at relatively higher prices,” C. L. Har- 
lan predicts in the review. 

The total of 60,660,000 hogs on farms 
January 1, 1945, was 15 per cent larger 
than the 1934—43 average and was ex- 
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ceeded in only four years since 1930. 
However, this number and the prospec- 
tive spring pig crop in 1945 promise to 
be quite inadequate to meet the war- 
time needs for pork. 

Conditions associated with or grow- 
ing out of the war effort seem to have 
affected the sheep industry more ad- 
versely than any other livestock group. 
The peak volume was reached on Janu- 
ary 1, 1942, but numbers are now 
sharply under that level. 

The decline in numbers in western 
states is due to the shortage of experi- 
enced labor, high level of wages, high 
cost of supplies and rather large losses 
from predatory animals. Numbers in 
farming states are also down. The 
rather unfavorable outlook for wool in 
the post-war period may have influenced 
sheep growers everywhere. 





Recent Orders by 
War Agencies 











CLOTHING: The War Production 
Board has started a women’s work 
clothing program under which 1,320,000 
garments (coveralls, overalls, slacks, 
jackets, bib aprons, hats and caps, etc.) 
will be manufactured during the next 
three months. Manufacture is_ re- 
stricted to garment makers under con- 
tract with war plants or plants sup- 
porting the war effort (including food 
plants) for direct delivery and not 
through civilian channels. The manu- 
facturer may not deliver to plants hav- 
ing a three-month supply of such items. 


BURLAP: Conservation Order M-221, 
as amended June 1, adds fertilizer to 
the list of products for which new bur- 
lap bags may not be used. However, 
new burlap bags may be used for pack- 
ing fertilizers which were in process of 
manufacture on or before June 1. 


STOCKS AT SEVEN MARKETS 


Stocks of provisions at Chicago, Kan- 
sas City, Omaha, St. Louis, East St. 
Louis, St. Joseph and Milwaukee on 
April 30, 1945, with comparisons as 
especially compiled by THE NATIONAL 
PROVISIONER: 


May 31, Apr. 30, May 31, 
45, Ibs. "45, Ibs. "44, Ibs. 
Total S.P. meats.30,875,953 26,625,593 99,796,249 
Total D.S. meats.23,254,470 2% ‘ 66,464,186 
Other cut meats. 7,949,382 7 29,056,504 
Total all meats. .62,079,805 195,316,939 
P.S. lard 2,562,358 2 42,741,378 
Other lard 5,505,036 72,922,836 
Total lard ......13,437,097 7,711,192 115,664,241 
S.P. regular 
MND  sccnseee 
S.P. skinned 
hams 
S.P. bellies 
8.P. 
D.S. 
D.S. 


7 
56,1 
o's 


- 2,625,532 2,228,506 2,390,103 
16,436,468 
10,904, 208 

909,745 


13,892,739 
9,732,800 


33,040,192 
57,414, 166 

6,951,788 
55,573,875 


10,861,311 


pienics .... 
bellies 
fat backs.. 


771,548 
15,810, 164 


6,345,959 6,385,710 


PRODUCT LOST IN FIRE 


Three tons of hams and bacon were 
destroyed by fire at the Harry Brest 
Packing Co., Shamokin, Pa., on May 23. 


Feeder-Slaughterer Can 
Collect New 50c Sub 


A slaughterer who also feeds cat 
is eligible to collect the subsidy of § 
per live cwt. now payable on cat 
grading A or AA, the War Food 
ministration reports. However, the p 
ment will be made only if no other sy 
sidy payment has been made for tf 
cattle. The slaughterer who raises 
own cattle can also collect the subsj 
if the cattle meet requirements at th 
time of slaughter. 

The feeder-slaughterer must 
stantiate the date of purchase, f 
whom purchased, the prices he paid, ay 
the weight at the time of purchase. 
also must certify the grade and wej 
of the carcass after slaughter to de 
mine the eligibility of the cattle. 

The payment of 50c per live cwt, 
being made to feeders upon presen 
tion of satisfactory evidence of the 
of eligible cattle. Feeders who 
eligible cattle on or since May 191 
apply to county AAA offices and 
ceive payment, provided their 
meet the program requirements. The 
beef payment is the first subsidy @ 
meat production paid directly to feeder 


WIN SAFE DRIVER AWARDS _~ 


Safety awards were awarded recently, 
to ten drivers of the country trucking 
division of Armour and Company, F t 
Worth, Tex., by I. S. McConnell, 7 
manager. The awards varied, being 
based on the length of time driven wit 
out a preventable accident. 

Five-year men received sterling si 
medals on which was inscribed, “Am 
mour, and Company Safe Driver.” 
four-year and three-year awards com 
sisted of a kit containing sun glas 
an automatic pencil and a comb. 
leather-bound memorandum booklet was 
presented to two-year men, while a key 
chain went to men completing 2 
months of safe driving. 

The five-year men were Herman Bub 
lard, S. H. Goodman and Chester Mar 
tin; John Atmire and O. F. Whitmire 
received four-year awards. Ed Orrick 
and Elbert Rivers received the three 
year award and M. S. Truitt the tw 
year award. The one-year men welt 
Loyd Boydstun and J. R. Kirby. 


NIMPA MEETINGS 


The meeting of the southwestern divr 
sion of the National Independent Mest 
Packers Association has been definitely 
set for June 29 and 30, according to® 
C. Banfield, divisional vice president 
Divisional directors will meet at 10 am 
on June 29 at the St. Anthony 
San Antonio, Tex., and the member 
will meet on June 30 at the same " 

The NIMPA board of directors 1 
a regular business session at the 
rison hotel, Chicago, on June 7. 
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Today’s 1949 lard is a 
superior, uniform prod- 
uct, produced by a 
‘ scientific, controlled 

process on modern 
rendering equipment. 





@ Old-fashioned seasoning methods are as 
out-of-date as bustles, mustache cups, and 
wood-fired lard kettles! 


There’s nothing old-fashioned about B. F. M. 

SOLUBLE SEASONINGS —they’re as scientific 
. and modern as Radar, Electronics, F.M. Radios 
and Television. You'll be pleasantly surprised 
at the noticeable improvement in your sausage 
and meat specialties when you flavor them with 
these superbly different, blended seasonings. 


Honestly, we believe B: F. M. SOLUBLE SAU- 
SAGE SEASONINGS are the finest in the world. 
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B.F.M. Scaconéuge ARE SCIENTIFIC, TOO! 


Old-fashioned, 
wood-fired lard 
kettles were in 
style about 1875. 








Photo courtesy John J. Oupps Co.—Cinncinnati, Ohio 


RIGHT NOW — order a trial drum of B. F.M. 
WIENER SEASONING. Find out in your own 
kitchen how easy it is to use B.F.M. SEASON- 
INGS .. 
savory goodness they will give your product 


Wire or phone your order —collect! 


Stig Fra LC 
S {FOOD MATERIALS | < 


806 Broadway 


. and taste for yourself all the rich, 


~~ 4 
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ROLL TON GENUINE 


¥, eb 
SLE pagcumeENt \ 


ODORLESS » 
INSOLUBLE 
GREASE RESISTANT 


FOR WRAPPING BUTTER - MEATS - POULTRY - FISH 
SHORTENING AND ALL MOIST FOODS 


WEST CARROLLTON PARCHMENT CO. 


WEST CARROLLTON, OHIO 


The National Provisioner—June 9, 1945 











NO BREAKAGE 
EASIER TO HANDLE & DISPLAY 
IMPROVE STORE EFFICIENCY 
TIE UP LESS CAPITAL 
LESS EXPENSIVE FOR CUSTOMERS 


=MORE PROFIT /, 


y 
MORE PROFIT / 


THAT’S WHY GROCERS PREFER 
SELLING FOOD IN CANS! 


Retailers Reveal Reasons in Nation-wide Survey* 


@ Why do grocers so overwhelmingly prefer selling foods 
in cans? Judging from answers in a recent exhaustive 
survey, the nation’s food retailers are convinced that 
canned foods are money-makers! These are the reasons 
that they gave...each one a potent profit point: 





1. Cans don’t break! This means no breakage loss in shipping, 
unpacking, stacking, displaying, delivering...even with 
inexperienced help. 

2. Cans are easier to handle and display. They’re light in 
weight, easy and quick to stack, take up less shelf space. 

3. Cans improve store efficiency. They require little storage 
space, are attractive to display, prevent loss from spoilage 
and deterioration. 

4. Food in cans usually costs grocers less...ties up less capi- 
tal. And canned foods normally are less expensive for 
consumers to buy. 

Additional advantages may also apply in your own case. 
For cans benefit the whole food trade. Brokers and 
wholesalers in separate surveys, named all the points 
above, and added the advantage of shipping economy. All 
along the line, from canner to consumer, steel-and-tin 
cans increase efficiency, cut costs, boost profits, and 
win friends. 


CAN MANUFACTURERS’ INSTITUTE, INC., NEW YORK 








WATCH FOR NATIONAL ADS! 


More than 31,000,000 printed mes- 
sages—full-page ads in full color— 
are appearing this month in 6 big con- 
sumer magazines and in Sunday sup- 
plements on a nation-wide scale. This 
powerful ad campaign reminds readers 
how cans help them...points out that 
no other container combines so many 
advantages. 








*This survey is packed with pertinent facts 
—important to every packer. Ask your can 
company representative to show it to you. 
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How Atlanta Packing Plant 
Cut Its Accident Rate 40% 


By WILLIAM H. IVEY 


Regional Representative, National 
Committee for the Conservation of 
Manpower in War Industries 


NE of the most outstanding ac- 
O complishments in the field of ac- 

cident prevention in the slaugh- 
tering and meat packing industry has, 
during the press of production brought 
about by the war, been turned in by 
the White Provision Co. of Atlanta, 
Ga., in connection with the nation-wide 
campaign by the U. S. Department of 
Labor’s national committee for the con- 
servation of manpower in war indus- 
tries and cooperating organizations, for 
a million fewer work-accidents—a re- 
duction of 40 per cent—during the 12 
months ending July 1. 

In the last six months of 1943, the 
White Provision Co., one of the largest 
packing plants in the southeast, re- 
ported 104 accidents that caused a total 
loss of 5388 man-days. But in the last 
six months of 1944, it has just been 
reported to me, there were only 34 
accidents, entailing a loss of 114 man- 
days. Thus the company has exceeded 
the national goal of a 40 per cent re- 
duction in on-the-job accidents by a 
very wide margin. 

As the result of this splendid record, 
made possible by the close cooperation 
of the management and its 750 em- 
ployes, the White Provision Co. has 
recently been given the Department of 
Labor’s Certificate of Safety Achieve- 
ment. This recognition of achievement 
has been awarded in a comparatively 
few instances in the past. 

How was this unusual record accom- 
plished ? 


How the Job was Done 


“By all pulling together,” says E. S. 
Papy, the company’s general manager. 
“We could not have done it except for 
the full cooperation of all the workers 
and their union representatives, and the 
plant’s supervisory personnel. 


“During this stringent wartime short- 
age of manpower,” Mr. Papy explains, 
“the workers stood up to the gaff won- 
derfully, particularly the old line, ex- 
perienced workers, and, mind you, 128 
of these 750 workers are women, in- 
cluding two full-time registered nurses. 
Many of these women, however, are 
holding industrial jobs for the first time, 
but like the men, they have been and 
are working full time daily to keep the 
supply of essential meats moving to 
the battle fronts. All of them have my 
heartiest congratulations.” 


I would like to add my congratula- 
tions here also. As I see it, the White 
Provision Co. and its employes justly 
deserve the congratulations of the en- 
tire industry and the Department of 
Labor’s Certificate of Achievement. 
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Shortly after a series of conferences 
in Atlanta last July between represen- 
tatives of the slaughtering and meat 
packing industry and the national com- 
mittee for the conservation of man- 
power in war industries, the White 
Provision Co. began holding weekly 
meetings for the departmental foremen 
to study and put in practice various 
plans for driving down the accident fre- 
quency rate which then was much 
higher than the average for the meat 
packing industry. Thése foremen went 
back through their accident files for 
the preceding 12 months and not only 
studied the reports on lost-time acci- 
dents, but accidents of all types. These 
were quickly classified as to how they 
happened, under what’ circumstances, 
and how often. A consolidation of this 
information quickly presented a clear 
picture of the plant’s accident record. 
Then everyone tackled this safety job 
in earnest. The result—an accident fre- 
quency rate of 39.2 by the end of 1944 
compared to 140.3 in the first six 
months of 1944. The company is mak- 
ing further improvement in 1945. For 
the first five months of the company’s 
fiscal year, beginning November, 1944, 
the frequency of lost time accidents has 
been cut to 11.3. 

A large part of the work-load in this 
campaign was carried by H. J. Scar- 
borough, division superintendent and 
chairman of the plant’s safety commit- 
tee, and H. R. Jordon, industrial rela- 
tions manager. With their guidance, 
and using information obtained from 
the safety experts of the U. S. Depart- 
ment of Labor, liability insurance com- 
panies and other sources, including 
moving pictures, the foremen and other 
key personnel trained the workers how 
to do their jobs the safe way through- 
out the plant. 

As a further incentive, an improvised 
scoreboard was set up near the time 
clock by Mr. Scarborough and Mr. 
Jordan. This scoreboard showed the 
daily safety record of each department 
in cold figures. The national goal of 
40 per cent fewer accidents and the 
possibility of winning the merit cita- 
tion were kept constantly before all 
departments. 

In addition, Mr. Scarborough and Mr. 
Jordan advised me that they bore down 
on the fact that the major objective in 
their plant is to reduce the number of 
all accidents and in that way eliminate 
those of lost time consequence. The 
White Provision Co., like so many other 
industrial plants, they said, had its 
share of absenteeism of a certain type. 
Some of these absentees can be classed 
as “malingerers”—a rather apt descrip- 
tion. Noah Webster describes a malin- 
gerer as, “A soldier or sailor who 
feigns sickness to avoid doing his duty; 
hence, in general, one who shirks his 
duty by pretending illness or disabil- 


ity.” With all that has been said about 
meat shortages, could there be anyone 
who does not consider a worker in the 
slaughtering and meat packing industry 
just as much a soldier on the home 
front as his younger relative overseas, 
slaughtering Japs? I think not. 

The plant’s safety committee, headed 
by Mr. Scarborough, includes Mr. Jor- 
don; M. O. Brennen, division superin- 
tendent; R. H. Cording, master me- 
chanic; and Miss Hilda Lockett, Regis- 
tered Nurse, as the committee secre- 
tary. Every six weeks this committee 
checks for possible hazards in all de- 
partments, and otherwise strives to 
reduce accidents. In this work they re- 
ceive the very valuable assistance of 
J. A. Busse, plant superintendent, and 
Joseph B. Kirkpatrick, president of the 
local United Packing House Workers of 
America. Mr. Scarborough reports that 
the human element, more than physical 
conditions creates the greatest hazards. 
Knives used in the various processes 
are the cause of the largest number of 
accidents by far. 


Falls as Trouble Source 


Falls are second as the cause of dis- 
abling injuries, due to slippery floors 
found in slaughtering and meat packing 
establishments. Most of this type of 
accident, Mr. Scarborough and Mr. 
Jordon believe, result from inattention 
or plain carelessness. They do not be- 
lieve that long hours or the increased 
speed of production are important fac- 
tors. 

The United Packing House Workers 
of America (CIO), is the bargaining 
agent in the plant and the union’s 
stewards in each department work with 
the management in the combined effort 
to reduce accidents. It is evident from 
the record that all of them are follow- 
ing the National Committee’s slogan— 
“Safety Speeds Production.” 

The company’s increased interest in 
safety is a good reminder for concerns 
which have the idea that “Accidents 
Will Happen.” This attitude is all too 
common—and it has been clearly dem- 
onstrated at the White Provision Co. 
When the company set about the job 
of driving down its accident frequency 
rate, it called in Robert Wolcott, chair- 
man of the Georgia advisory committee 
of the national committee for the con- 
servation of manpower in war indus- 
tries. Mr. Wolcott lectured on plant 
safety to the supervisory personnel, 
illustrating his points with the slide 
film titled, “Packed with Safety.” Then 
the safety committee took over. 

When, on a return visit, Mr. Wolcott 
saw what a remarkable record had been 
established by the White Provision Co., 
he advised my office immediately, and 
I called the matter to the attention of 
Robert J. Kennedy, of Washington, 
acting chief safety adviser of the Divi- 
sion of Labor Standards, U. S. Depart- 
ment of Labor. 

“This record,” Mr. Kennedy said, “is 
the most phenomenal in any packing 
house anywhere in the United States in 
the past year, of which I have any 
knowledge.” 
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*1I55 
BRANDER 


PRICE 
$42 


complete as 
shown above, 
with one roller 
die, ready to 
plug in and use. 
Precision-made 
equipment, 
sturdily built! 





GREAT LAKES 


2500 Irving Park Rd. 


Here is the equipment 
you need to comply with 
Amend. 24 to RMPR 148 


“Ready-to-eat products must be 
branded or stamped each T'/2” 
with letters %” high” 


EFFECTIVE JUNE 28, 1945 


The #155 Great Lakes electrically 
heated brander, illustrated at left and 
shown in use above, is the proper solu- 
tion to branding “Ready-to-eat” hams 
and other products in accordance with 
new regulations. Requires no special skill 
to use, does a perfect job, is economic- 
ally priced. 

Fitted with brass roller die that marks 
READY-TO-EAT in %” letters, repeated 
each 1%” as required. Roller die is 
hand engraved with sharp letters that 
leave a clean, attractive imprint. Your 
company name (up to 9 letters) can also 
be included in %4” letters at no extra 
cost. Brander is fitted with aluminum 
head, steel shank, fine hardwood handle 
and heavy rubber covered connecting 
cord. 

To use, the brander is rolled across 
the inking pad and then rolled down the 
ham. Heated roller die dries the ink 
immediately and leaves a clean, sharp 
strip of identifying marks that does not 
smear or blur. This brander is not fitted 
with self-inking fountain roller like other 
Great Lakes roller branders, since grease 
from fat side of ham coats inking roll 
and stops flow of ink. 

The #155 Brander is priced at $42.00 
complete with one roller. Extra roller 
dies priced at $27.00 each (for use if 
you wish brand name to appear on roll- 
er, and more than one brand is used). 
Combination ink pad stand fitted with 
10” round pad, ink pot and brush on 
heavy hardwood base, $6.75 each. 
Round 10” ink pad without stand $2.80 
each. Great Lakes quick-dry violet ink, 
$3.50 per single gallon, lower prices on 
larger quantities. 


SEND ORDER TODAY! 


STAMP & 
MFG. CO. 


Chicago 18, Illinois 








BOSSE oy 


- «the insulation experts’ skill 
is your protection against the pitfalls 
of a poorly applied job. 


C= APPLICATION and lasting efficiency of 
refrigeration insulation are assured by the 
“Bosses of the Btu”. . . men from Johns-Manville’s 
construction forces or J-M Technical Service Units 
(contractors selected for their records in this field). 


And ... in addition to their skill in application... 
these insulation experts, like leading refrigerating 
engineers, specify and use Johns-Manville Rock Cork 
because of its many advantages in refrigerated serv- 
ice. Here are a few of the more essential features: 

HIGH MOISTURE RESISTANCE— Made of mineral wool, 
with a waterproof asphaltic binder, Rock Cork is sealed 
against air and moisture infiltration . . . the cause of most 
insulation failure. Joints remain tight. 

LOW CONDUCTIVITY—Rock Cork’s rating is less than 
0.33 Btu per sq. ft. per degree F. temp. difference per inch 
thick, per hour at mean temp. below 100° F. 

RESISTANCE TO VERMIN AND BACTERIA—Completely 
sanitary, Rock Cork is odorless, can’t absorb odors, 
harbor vermin, or support growth of mold and bacteria. 

Remember an insulation’s performance is only as 
good as its application! 


For details write for brochure DS-555. Johns- 
Manville, 22 East 40th Street, New York 16, N.Y. 


JM 
ROCK CORK 


JOHNS-MANVILLE 
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WORLD HOG POPULATION TOTALS 255,000,000 
HEAD COMPARED WITH 294,000,000 IN 1940 





World hog numbers had declined to 
955,000,000 head at the beginning of 
1945 compared with 280,000,000 head 
at the beginning of 1944, according to 
preliminary estimates by the U.S. De- 
partment of Agriculture. The world 
hog population at the beginning of this 
year was 13 per cent below the record 
level of 1940 and 10 per cent below the 
average for the five-year period, 1936- 
40. 

The decline from the early 1944 level 
is attributed mainly to reduced hog 
numbers in the United States and Can- 
ada during 1944. There was a slight re- 
duction during 1944 in hog numbers in 
continental Europe, excluding Russia, 
but the reduction there was offset to a 
large extent by increases elsewhere. 


World hog numbers reached an all 
time record of 294,000,000 head at the 
beginning of 1940. Sharp reductions 
took place in various parts of the world, 
particularly in the enemy-occupied 
countries, after that date, but record 
hog numbers in the United States and 
Canada continued to hold the world to- 
tal close to the pre-war level until the 
beginning of 1945. Hog numbers in 
North America, mainly the United 
States, Canada, and Mexico, slightly 
exceeded 74,000,000 head at the begin- 
ning of 1945, compared with the all 
time record of 99,000,000 at the begin- 
ning of 1944. Unless the current down- 
ward trend in hog numbers in the 
United States and Canada is checked, 
the total in these two countries by the 
beginning of 1946 is not likely to be far 
above that of the beginning of 1940 
when it amounted to 66,000,000 head. 


Hog numbers in Continental Europe, 
excluding Russia, stood at 50,000,000 
head at the beginning of 1945 compared 
with 53,000,000 a year earlier, and 78,- 
000,000 at the beginning of 1940. Nor- 
mally, Continental Europe accounts for 
about 26 per cent of the world’s swine 
but the war reduced that figure to less 
than 19 per cent. Present indications 
are that because of feedstuff shortages 
the total hog numbers in Continental 
Europe, exclusive of Russia, are likely 
to decline to around 48,000,000 head by 
the beginning of 1946. 


As in Continental Europe, hog num- 
bers in the United Kingdom declined 
sharply after the outbreak of the war, 
reaching a low point of 1,829,000 head 
in June 1943. While present indications 
point to a total of 2,300,000 head for 
June, 1945, that figure still would be 
considerably under the pre-war average 
of 4,380,000 head. 


Hog numbers in the Soviet Union 
were sharply reduced between 1938 and 
1944. Military operations accounted for 
a drastic reduction in hog numbers in 
the occupied areas of Russia, and the 
need for grain for human consumption 
hindered hog raising in other parts of 
the country. Continued shortages of 
feed grains and unfavorable distribu- 
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tion of breeding stock will tend to limit 
the possibility of any rapid increase in 
Russian hog numbers in the immediate 
future, the Office of Foreign Agricul- 
tural Relations said. 

Total hog numbers in South America 
in 1944 were estimated at about 38,- 
000,000 head compared with the 1936- 
40 average of 31,000,000. The increase 
occurred mainly in Brazil and Argen- 
tina which together account for about 
88 per cent of the South American to- 
tal. Hog production in Brazil has been 


stimulated by the strong domestic de- 
mand for meat and the insufficient sup- 
ply of beef to meet the demand. While 
the trend in hog numbers in that coun- 
try has been upward since the begin- 
ning of the war, a short crop in 1944— 
45, due to drought conditions, will limit 
any further increase in 1945. 

" With abundant feed supplies and 


. good export demand for meat, hog num- 


bers in Argentina during 1944 were 
almost double the 1936—40 average. Be- 
cause of the poor corn crop this year, 
however, together with the improved 
export outlook for grains, some decline 
in hog numbers is in prospect in that 
country during 1945. With present corn 


prices and high transportation costs, 
(Continued on page 37.) 
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Louisville 1, Kentucky. 





Saves space 


@ In less than 18 square feet of floor space, this com- 
pletely closed lard processing unit is capable of turning 
out 3000 to 4000 Ibs. of top-quality lard per hour. Chill- 
ing, plasticizing, and aeration are combined in one 
continuous operation, protected from outside moisture 
and contamination, under absolute mechanical con- 
trol. Every pound of finished lard is kept uniformly 
pure, white, smooth, creamy . . . sales-appealing! The 
Girdler Corporation, Votator Division, Dept. NP6-2, 


A CONTINUOUS, CLOSED 


WAN AL 


PROCESSING UNIT 


e 
A GIRDLER PRODUCT 


*Trade Mark Registered U.S. Patent Office 








SALT 


Better flavor, texture and appearance in all cured meats 
are definitely assured by the use of PRESCO PICKLING 
SALT. That is because it has been perfected through 
years of experience and intensive research, It is unexcelled 
for the manufacture of tender “‘Ready-to-Eat” hams. Fot 
their production we furnish complete instruction in the 
use of the effective PRESCO PROCESS. 


THE PRESERVALINE MANUFACTURING CO,, BROOKLYN, N. ¥ 


-PRESCO PRODUCTS 


FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS | 
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OPA TO CONTINUE DRIVE 
AGAINST THE UPGRADING 
OF KIPS AND CALFSKINS 








The Office of Price Administration 
served warning this week that its cam- 
paign to stop upgrading of kips and 
calfskins will be continued until the 
practice is eliminated. The agency said 
that its ceiling prices are based solely 
upon the quality of the skins as they 
are designated by the terms “packer,” 
“sity,” “collector,” and “country.” 


Highest prices are provided for skins 
of packer quality; that is, the skins 
that meet the highest packer standards 
for cleanliness, takeoff, pattern, cure 
and delivery including condition. The 
quality designation of a skin and its 
price classification are not determined, 
OPA emphasized, by the kind of estab- 
lishment in which the animal was 
slaughtered nor by where the skin was 
removed. Moreover, quality is not de- 
termined by the occupation or type of 
firm or organization selling it nor by 
the origin of the skin, be it rural or 
urban. 


Skins failing to meet established 
standards for “packer” skins may not 
be sold as “packers.” They may only be 
sold on one of the following bases de- 
pending upon the nature and extent of 
their deviations from best packer stand- 
ards: 


1) As packers that fail to meet es- 
tablished standards of trim, tare allow- 
ance or delivery for type or grade sold, 
in which case they must be sold at 
stipnlated discounts; 2) As cities or 
collectors at the ceiling prices for skins 
meeting the quality standards for skins 
so designated; 3) As cities or collectors 
failing to meet established standards of 
trim, tare allowance or delivery, at 
specified discounts; 4) As countries, at 
the maximum prices fixed for country 
quality skins. 


HEAVY SHEEP SHOW ENTRIES 


Early entries for the Chicago junior 
market lamb show and sale, to be held 
June 15, indicate a large exhibition of 
market lambs by midwest farm boys 
and girls, it is reported. Packer sheep 
buyers on the Chicago market will 
judge the lambs. Prizes will be awarded 
to owners of winning animals. An auc- 
tion will be held at the U. S. yards to 
dispose of the lambs on the same day. 


QUICK FREEZING SAUSAGE 


The National Live Stock and Meat 
Board reports that to obtain best re- 
sults in quick freezing sausage meat 
and ground beef, salt should be omitted 
because it seems to stimulate oxidation; 
Sage, pepper, mace, ginger and other 
common spices are said to aid in the 


— of such quick-frozen prod- 
uct. 








AFRICANS HAVE PLENTY OF MEAT ANIMALS 
BUT LACK MODERN PROCESSING FACILITIES 


FRICA, it is believed by some, may have a greater potential meat 

supply than any other continent. At least it is certain that Africa 
leads in the supply of wild meat, for the “dark continent” is the home of 
the antelope, of which more than 20 
varieties are recognized. These range 
from the clip-springer, which is about 
the size of a jack-rabbit, to the eland, 
an animal as large as a steer, and all 
are available for human consumption. 


The main meat supply problem in 
Africa, however, is that of killing the 
animals needed. The natives eat not 
only antelope, but also many other 
kinds of animals, including elephants, 
hippopotami and monkeys. Very little 
domestic meat is raised; some pigs are 
grown and slaughtered, but since a 
man’s wealth is in his cattle they are 
not killed, being used to supply the 
owner with milk and as trading stock. 

Some idea of the continent’s “on the 
hoof” meat supply is illustrated by 
the fact that antelope may range in 
weight from a few hundred to as much 
as 1,000 lbs. Members of the antelope 
family vary widely in appearance 
from the handsome sable to the wildebeest, illustrated herewith, which is 
perhaps the ugliest of all. A full-grown elephant may weigh more than 
four tons, while hippos and rhinos tip the scale at several tons each. The 
giraffe and zebra, also used for meat, are both sizeable animals. 

Inhabitants of Africa do not overlook many meat supply sources. During 
the summer, grasshoppers and locusts are gathered and dried. These are 
used to sprinkle in the cornmeal porridge and are said to be quite palatable, 
having a fish-like taste. Some types of ants, of which Africa has a great 
Beats: ,. abundance, are also eaten. 


Fresh meat means a real feast in 
many parts of Africa, for except in 
the few large centers of population 
there is no way of processing meat 
except by drying. Cold storage facili- 
ties are extremely limited, and there 
is no winter season during which meat 
can be preserved through lower tem- 
peratures. Whenever a plentiful sup- 
ply of meat is obtained, some of it is 
cut in strips and hung over poles to 
dry. The hot African sun quickly sears 
the outside surface of the meat, pre- 
venting contamination, and the com- 
plete drying process follows. When 
thoroughly dried, the meat is stored 
in outdoor structures (see illustra- 
tion) which are mounted on stilts as 
a protection against animals, ants and 
other pests. 

African cookery is still in the primitive stage. Some of the meat is 
eaten raw, some is cooked and other meat is eaten dried. Except in the 
urban areas, meat markets are practically unknown. The native population, 
however, with its rich supply of wild meat, manages to vary its diet with 
fowl and fish. Some chickens are raised and used for food, but they are 
small compared to the breeds known in this country. Although the African 
meat picture leaves much to be desired, at least the natives have no ration- 
ing regulations to restrict their diet. 





AFRICAN WILDEBEEST 
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MEAT STORAGE UNIT 
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WEA OFFERS DAMAGED LARD 
WFA is offering for sale to soap 


manufacturers in the Midwest and 


Northeast 431 drums of lard totaling 
about 176,214 lbs. The lard was exposed 
to terrific heat in a warehouse fire and 
is unfit for human consumption; it may 


be used only in manufacture of non- 
food products and must be denatured 
before use. A special ceiling price of 
11%c a lb., f.o.b. cars at Greencastle, 
Pa., has been established. Bids must be 
received by the sales branch, Commod- 
ity Credit Corp., in Washington by 
5 p.m., June 12. 
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TRADE MARK 


THE QUALITY TRADE MARK 


| woe | 


For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
CD SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, ffeo, Sruenas Linking Guides, 

ay | Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and R ‘yeeeaed 
all Sausage Mach 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Ches. W. Dieckmann 





cast by Mrs. 
Fargo, N. D., 


| were extended by 








How Bacon Brings Home Lard 
for Swift on Daily Radio 





OW a daily 15-minute radio show, 

slanted for women listeners and 
backed by aggressive promotion, helped 
build sales for Swift’s Bland Lard in 
middle western towns is described by 
B. Harland Ohde, merchandising mana- 
ger, North Central Broadcasting Sys- 
tem, Inc., in the May issue of Radio 
Showmanship. The program, called 
“Food, Fashion and Fiction” and fea- 
turing Willette Bacon as commentator, 
is heard over a 31-station hook-up of 
the NCBS with outlets in Minnesota, 
Wisconsin, Michigan, Iowa, North and 
South Dakota and Montana. 

The program, originally sustaining, 
was taken over by Swift & Company 
last November, and immediately news- 
paper advertisements for the broadcast 
were placed in local daily papers. At- 
tractive two-color counter cards, fea- 
turing pictures of Willette Bacon and 
Bland Lard, were prepared for selective 
distribution to 1,500 food and meat re- 
tailers throughout the territory. 

A recipe book compiled by Mrs. 
Bacon was sent free to a mailing list 
composed of listeners who had mailed a 
card, letter or recipe to the program. 
To determine the type of audience lis- 


| tening to the broadcast, questionnaires 
| were included with the first 3,000 rec- 
| ipe books. 
| age, marital status, size of family, resi- 
| dence, education, 
| or not Bland Lard was used and how 
| it compared with other shortenings. 


Information was sought on 


income and whether 


When a personal appearance broad- 
Bacon was scheduled for 
early this year, invita- 
tions to attend were sent to all women 


| in the area whose names appeared on 


the card file. Later, general invitations 
Mrs. Bacon on her 


program, supplemented by local invita- 


| tions over KVOX. 


One week before these promotional ef- 
forts were launched, H. J. Spindler, 
Swift & Company merchandiser, moved 
into the area to organize and coordinate 





DISPLAY DRAWS EYE 


Massive display of Swift’s Bland Lard, om 
of many appearing in Fargo, N. D., retail 
stores during special radio broadcast, 


the campaign. He erected numero 
large floor displays in key downtowm 
outlets, using scores of cases of $b 
cartons of Bland Lard and _ included 
Willette Bacon counter cards and pe 
sonal appearance circulars, plus Swift 
recipe pamphlets. 

The network broadcast, witnessed by 
300 women guests, departed from its 
usual format to localize for the studi 
audience. Highlight of the program 
was an interview with Mrs. Ruth Brand 
director of the Martha Logan tet 
kitchen at the Swift plant in South & 
Paul. The broadcast was followed bys 
“parade of foods” in which seven a 
tractive college girls from Fargo ca 
ried a prepared food dish onto th 
stage. 





EG US PAT OFF. 


PRODUCTS. 


Jor Better Se in 


Your Sausage, fry oe 
CUSTOM-BLENDED SEASONINGS 


Qvolity-Controlled in Our Own Laboratory 


CORPORATION 


612 WEST LAKE ST., CHICAGO 6, 


2021 Grace St., CHICAGO 18, ILL. 





ILL. Phone DEA rborn 0990 





The National Provisioner—June 9, 











‘e 
cs 


US HEATERS 


@ PRIMARY HEATER 


Capable of supplying any specified volume of hot 


\ 
INSTANTANEO 


Here is a revolutionary new heater designed to meet \ 
all hot water needs in your plant regardless of volume 

or temperature required. A PICK INSTANTANE- \ 
OUS HEATER is “custom-selected” to fit your needs. water yp to 200 gallons per minute, this heater 


is practical as a primary source of hot water for 


You may choose any one of seven sizes with maximum countless industrial needs. 


capacities ranging from 10 to 200 gallons per minute. 

Any Pick heater responds instantly to supply any 

volume from a trickle to full rated capacity. Any tem- @ SUPPLEMENTARY HEATER 

perature within the effective range of 40 to 180 de- Easy installation and accurate control at 

grees Fahrenheit can be selected and maintained. Tem- ne ee eee oe eee 
A ° ° ake this heater useful for specialized 

perature can be adjusted instantly by changing the “spot” applications near the point of 

setting of the thermostat. wee in the plant. 

Produces hot water by direct injection of steam into 

water, no large storage tanks are required. Highest er ” 

efficiency is mah : i is waneaiel 100% Tee @ “BOOSTER” HEATER 


To augment overloaded or cur- 
steam ” water, \ rently inadequate facilities this 
Operating on any selected steam pressure from 40 to heater can be installed to auto- 


100 pounds, each heater comes as a complete pack- ore —— 
aged unit, pre-engineered and factory assembled ready 
for immediate, convenient installation. 

For Complete Information and Specifications 


Write PICK MFG. CO., Dept. 1103, West Bend, Wis. 





Wade by PICK MANUFACTURING CO. 


WEST BEND, WISCONSIN, U. S. A. 
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re-order. 


NEVERFAIL-cured hams look 
aoa Gs tay maa” “with an even, H. J. MAYER & SONS co. 
6819 S. ASHLAND AVE., CHICAGO 36, ILL. 


Canadian Plant: Windsor, Ontarie 


NEVERFAIL 


3-DAY HAM CURE 
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PROCESSING «¢ 








HOW TRIPE IS HANDLED 


A midwestern packer complains that 
his yield of finished tripe is a low per- 
centage of the original weight of the 
raw material. He asks for a summary 
of good practice in handling tripe. He 
writes: 

EDITOR THE NATIONAL PROVISIONER: 
Can you summarize for us good practice in pre- 


paring tripe, including cooking? We seem to be 
getting a pretty low yield on this material. 


The yield of finished from raw tripe 
is about 40 per cent. In other words, 
100 lbs. of uncleaned tripe will produce 
40 Ibs. of finished tripe. Tripe should be 
cooked at a reasonably low temperature 
over an extended period of time. 

Paunch is removed from balance of 
viscera and fat is trimmed off. A small 
cut is made in paunch and contents are 
removed by turning it partially inside 
out. Paunch is then cut wide open, care 
being taken not to cut the honeycomb 
portion. 

FIRST WASHING.—tThe tripe, with 
inner side up, are then spread over a 
cone-shaped table for washing. A water 
spray located above the table is directed 
on the tripe, and the product is hand- 
scrubbed with brushes. During the proc- 
ess the cone revolves and operator is 
protected from splashing water by a 
shield encircling the lower edge of the 
cone. This shield also acts as a trough 
for wash water and paunch contents. 

This preliminary washing is complete 
when water squeezed from the tripe is 
as clean as original wash water. 


The inner surface of the tripe, which 
consists of a mucous membrane or 
scurf, is removed. Before this is done 
it is customary to hang tripe on racks 
in cooler or hold briefly in cold water. 

SCRAPING.—Scurf is removed by 
placing the tripe in a revolving washer 
partially filled with hot water to which 
there has been added a cleanser such as 
caustic soda, sodium carbonate, tri- 
sodium phosphate or sodium metasili- 
cate, a combination of these substances, 
or lime, a combination of lime and 
sodium carbonate, and/or a solution of 
hydrogen peroxide. (These cleansers 
may be used in federally inspected 
plants provided that immediately fol- 
lowing the treatment the tripe is thor- 
oughly washed with clear water.) 

The power-driven washers are avail- 
able in several capacities, varying from 
10 to 15 to 200 pieces of tripe per 
charge. 


The temperature of the water used in 
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this washer should be held at 150 degs. 
F. Where possible, this should be ther- 
mostatically controlled. Not too many 
tripe should be put in the machine at 
one time as it is necessary for the tripe 
to rub against each other as well as 
against perforations of the machine to 
remove the scurf. 

The speed of the machine should be 
carefully controlled, as too high a speed 
will beat the scurf into the fat side of 
the tripe while too slow a speed will not 
rub the tripe together sufficiently to 
clean them. Instructions given by the 
manufacturer of the machine should 
be followed carefully. 


The machine is started after the cor- 
rect number of tripe have been put into 
the machine and it has been filled to the 
water line with hot water. The machine 
is run five minutes and the water 
drained off without stopping machine. 


Sal soda, or whatever is being used to 





Does Your Sausage 
Suffer from 


“GREEN CENTER?” 
The Formula Book 


SAUSAGE 
AND MEAT 
SPECIALTIES 


devotes an entire chapter to “Sau- 
sage Trouble-Shooting.” Tells you 
how to track down to the source 
such dollar-stealing defects as Chill 
Ring, Sour Casings, Green Spots, 
Pink Center, Air Pockets, etc. 


Nineteen other chapters highlight 
refrigeration and air conditioning, 
plant operations, plant layout, and 
dry sausage. Order your copy now. 


The National Provisioner 
407 So. Dearborn S8t., Chicago, Ill. 


Enclosed is check or money order for $4.00 
for copy of “Sausage and Meat Specialties’’ 











aid cleaning, is then put in the machine, 
it is refilled with hot water and run for 
10 to 15 minutes. Water is again drained 
out without stopping the machine which 
is then refilled with water at 110 to 
125 degs. F. and run two or three min- 
utes longer. 

Further hand cleaning may be neces- 
sary when the tripe are placed on a 
table and inspected. After cleaning, they 
are held in cold water until the cooker 
is ready. 

COOKING.—Tripe are cooked in 
water at a temperature of 170 degs. F. 
for from two to four hours. The cook vat 
has a hinged top; when the cover is 
down it holds all the tripe below the 
surface of the water. Tripe is consid- 
ered cooked if it is soft enough for the 
operator to put his finger through the 
heavy seams. When cooked, the water 
is drawn off and cold water run into the 
tank. 

After tripe is cool enough to handle, 
it is put on a table, the seams are 
opened up and trimmed free of pieces 
of fat and the skin scraped off. Tripe 
is then put in a vat of ice water or 
water chilled down by means of coils to 
32 degs. F. 


After being thoroughly chilled it is 
removed from the vat and drained. It 
is then ready for use. Tripe may be 
used in certain kinds of sausage, it may 
be sold fresh, it may be frozen or it may 
be vinegar pickled. It is rarely salt 
pickled, except for shipment to warm 
climates. 

TYPES.—There are three grades of 
tripe: Plain, honeycomb and pocket. The 
pocket is the same as the honeycomb 
except that it has not been split. Plain 
tripe is used principally for sausage and 
is shipped fresh in barrels or 90-Ib. 
molds, the honeycomb is shipped in 
tight barrels or 10-lb. boxes and pocket 
tripe is always shipped in pickle solu- 
tion. 


FAT STABILITY TESTS 


H. R. Kraybill, Julius J. Nagy and B. 
W. Beadle of the research laboratory, 
American Meat Institute, University of 
Chicago, are authors of a paper in the 
May issue of Oil and Soap on “Use of 
Dried Air in the Active Oxygen Method 
of Determining Relative Stabilities of 
Fats.” They found that lard to which 
some kinds of antioxidants have been 
added shows a much higher stability in 
the presence of moist air than in the 
presence of dry air. 








Pre-Packaged Food Plan 
Mapped by Grocer Group 


Pre-packaged meats and other food 
products will be merchandised in spe- 
cial frozen food departments of In- 
dependent Grocers Alliance _ stores 
throughout the nation under plans an- 
nounced by the voluntary retail food 
group at a meeting in Chicago last 
month. 


A feature of the IGA plan will be the 
separation of the fresh foods depart- 
ment in the rear of the store by means 
of glass partitions. In this section, 
where pre-packaged fresh fruits and 
vegetables, meats, dairy products and 


frozen foods will be sold, close control 
will be maintained over temperature 
and humidity conditions for shopping 
comfort as well as to keep the foods at 
their best. 

At the meeting, 
cookies 
hibited 


pies, turnovers, 
and other products were ex- 
which the shopper will buy 
frozen and take home. Some were 
cooked before freezing for maximum 
ease in preparation by the housewife. 
“Wholesalers and retailers who do not 
handle and vigorously merchandise 
frozen foods,” said Howard R. Gerhard, 
vice president and director of IGA’s 
merchandising and advertising depart- 
ments, “are going to find their business 
going elsewhere.” 





Yes, you make important savings in time when you buy from 
Bemis. Bemis plants and sales offices are located throughout 
the country — your orders can be placed easily, and will be 
filled promptly. Bemis makes a complete line of packing sup- 
plies— hence you have only one order to place. You'll find 
Bemis has the “know-how” that comes from years of expe- 
rience in serving the packing industry. Make Bemis your 
headquarters for packing supplies. You’ll find it pays to be 


a Bemis customer. 


YU 


Bemis Products Serving the 
Packing Industry 


Lard press cloths « parchment lined 
bags ¢ ready-to-serve meat bags 
cheesecloth « beef or neck wipes 
bleaching cloths « scale covers 
inside truck covers « delivery truck 
covers * Overseas bags * over- 
seas bags « cotton tierce liners 
roll or numbered duck for press or 
filter cloths. 





| 


Logistics of Meat 
Solved by Packers, 
Army, Says Fortune 


HE June issue of Fortune, exclusiyg 

monthly with a high readership 
among the social elite, devotes six pages 
to the topic, “U. S. Meat in This War? 
telling “how boneless beef has solved 
the logistics of meat for the first time” 
The article, illustrated in part by nat 
ural color photographs, traces the megt 
industry’s struggle to supply Americap 
troops in all parts of the world with 
meat in the most nutritious and palat 
able form. 


The success which has crowned this 
effort is indicated by the magazines 
unqualified comment: “That the Amer 
ican soldier has the most and best arms 
is doubtless provable but takes proving 
That he has the most and best meat t 
eat is beyond dispute.” Figures ap 
cited to back up this assertion, among 
the most interesting being that lag 
January U. S. troops stationed in Italy 
“had 17 issues of fresh beef, six issues 
of fresh chicken, three issues of fregh 
pork and two of ham.” 

The Army is now getting meat a 
the rate of 350 lbs. per man per year, 
the article states, explaining: “That 
provides approximately 300 lbs. for each 
man and woman in uniform, or enough 
to fill the ration of a pound a day for 
troops in the U. S. and at large over 
seas bases, and of slightly under a pound 
for troops in the field. The other 50 Ibs, 
is accounted for by loss, shrinkage, or 
by goods in transit or in stockpiles.” 


Review Supply Problem 


Briefly, the meat problem in past 
wars is reviewed, with the observation 
that an adequate solution was never 
reached. Efforts early in the current 
war to reduce bulk by dehydration ap 
peared to hold promise, but were re 
egated to the background with the intre 
duction of boned beef on a large scale 
Of dehydration, Fortune says: “There 
is no outlook for dehydrated meat at all 
and no apparent reason to deplore the 
fact.” 

Boned meat, on the other hand, is & 
tolled as offering an opportunity “for 
further processing that may someday 
bring on the greatest revolution in th 
meat industry since Gustavus Swift and 
Philip Armour developed the refrige 
ated freight car that made possible 
national distribution of meat from ce 
tral plants.” The method of fabricating 
and freezing “three-way” Army beef 
rather fully explained. 

Cognizance is taken of the fact that 
“Army specifications are close: no mor 
than three-fourths of an inch of surfat 
fat on solid meat cuts, no more than # 
per cent ‘analytical’ fat in the chopped 
beef. The theory is that the soldiet 
should want to consume all the fat lef 
on the beef. ‘The theory has proved out 
However devastated the battl 
they are not strewn with the wast 
meat and bones that attracted all the 
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Read why many of America’s 
© largest users of Lecithin are 
: specifying Centrol 


een ee 





Centrol is Lecithin made by the Central Soya Com- 

pre ee See ancons 
—and for years one of the largest producers 

of bulk Lecithin. In keeping ae ee teed 

of such large production and wide use 

Soya Lecithin is now being sold under its own 

name, CENTROL—a name that assures you of a 

Lecithin, laboratory-controlled from bean to fin- 

ished product, by one organization. 


ithin), ger Fae II (uid, 
type), Centrol B (bleached), and Centrol 
B-2 (fistd-bieached). 


Neutral in odor, light in color, bland in flavor, 
Centrol is made from freshly extracted soybean 
oe ee Wen Sees oe eee 
recap cose get ae | select-quality yellow soy- 
A dehulled prior to extraction to 
insure freedom god oe goon gg in the 
prepa ait 8 trol is a le in 25, 50, 

= 225 and 500 pound drums. 


FREES FOR COMPARATIVE TESTING. If a 


now use Lecithin, mail coupon, today, for FREE sample of 
Centrol. See for yourself why some of America's largest 
vsers of Lecithin are now specifying CENTROL. 


CENTROL 


LECITHIN 


Laboratory-controlled from bean to finished product 

A product of Central Soya Co., Inc., Ft. Wayne 2, Ind. © One of the 

world’s largest soy processors... makers of Mel-K-Sey, Hi-Sey, Soywip 
Canada Distribvtor: H. Lawton & Co., Teronte 


CENTRAL SOYA COMPANY, INC. 
[$ Products Division Dept. NP-69 
Ft. Wayne 2, Indiana 


Commas 
sora 


La 
<— 
. 


Please send, without obligation, sample of Centre! Lecithin. 


Name of Company. 





Address 





City 





Your name 








Average yearly Lecithin pti Thee 
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rats in Europe to the trenches in World 
War I.” 

The place of canned meats in 
combat rations is also discussed, wig 
particular emphasis on canned 
Early in the war, the article 
bacon went overseas in slabs with 
rind still on. Soldiers in Gua ; 
hacked away at it with bayonets. Wi 
they said was heard in Washington, 

The resultant new type canned, 
bacon, developed by the Army 
ence Research Laboratory with 
operation of the meat packing in 
has proved so satisfactory that by 
fall the Army had stepped up its 
When this business was founded it was dedicated to a the —_ gop on a prose ne - 
packing industry. Our loyal customers know how well we have liv slicing and packaging is explained, 
up to this creed. Even though we are hampered as you are by war- the annotation that “the package 
time restrictions — we have not and never will lose sight of our objective. 7%-lb. can, vacuum sealed, and 
to pasteurizing temperatures.” 


VICTORY BEEF SHROUDS Praises Boned Beef 


Of three-way boned beef, the 


STOCKINETTE MEAT BAGS quotes Maj. Gen. Carl A. Har 


remarking, “It represents the 
opportunity for improving the 
LARD PRESS CLOTHS o TRUCK COVERS a hod res Sther a poem Bory 
followed by the comment: “ 
every soldier in the U. S. Army 
enthusiastically agree. That is 
thing to note. Rarely before in the 
tory of warfare and never before in 
history of the U. S. have common 
diers approved of the meat their qu 
termasters supplied them. B e 
three-way it has been possible to 
fresh meat almost up to the battle 
and sometimes in the lines. Bee 
three-way is easily preserved, ¢ 
ported, thawed, cut up and cooked, ¢ 
best steaks and roasts can be 


AMENDMENT where they are most deserved.” 


#24 In evaluating the possible po: 
future of pre-packed, frozen bone 
to RMPR 148 meat, Fortune points out that event 
a “three factions are squaring off for 
effective row. The supermarket, quick-freeze ani 
J 28 chain faction believes that frozen pre 
une ’ packaged beef is wonderful, the fi 
step toward making fresh ready-to-cil 
states that: meat right in the packinghouse. In th 
middle, as always, are the packers. They 
**Ready-to-Eat | are prepared to sell pre-packaged an 
products must be | frozen cuts all ready for the oven@ 
marked READY frying pan. But characteristically sup 
‘ pressing any latent tendencies towarl 
TO EAT in let- radicalism, they add that they will 
ters not less than | ahead only if consumer demand 


No. 65-AAA Everhot Self-inking Brander 34" high, to ap- | itself. Faction No. 3 is the AFL bulk 
ers’ union, and its opposition to i 


Especially adapted for Ready-to-Eat Products pear at least once | whole idea is unqualified. The union» 
each 114” of the | tends to fight this new meat to the lat 
“~¢-<¢L. | Cleaver, for it would throw some of 
members out of their jobs.” 














This is ideal equipment, especially adapted for mark- 1 hors Bs 
ing Ready-to-Eat Hams, Picnics and other pork ength o - e 
products. Brander is fitted with one brass roller en- wholesale cut. The article concludes with thei 
graved with proper lettering and one felt inking roller You need an | vation that the supermarkets and olit 
to hold ink and automatically ink branding wheel. Everhot 65-AAA | self-service stores are especially a 
Electrically heated by enclosed heating element; fin- Brander to com- | i9¥s to.promote this type of meat anf 
ished brand dries quickly without smearing. Priced : : “if they show vigor in the enterp® 
at $37.50, complete with roller, ready to use. Send ply with this | not even the butchers’ union would 
your order today! order! able to resist very long.” , 


EVERHOT MFG. CO., MAYWOOD, ILL.| 0% sse:stion tone mon tun 


tainers. Intensify your plant cont 
salvage program to speed Victory. 
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Have you a copy of the 
Allegheny Ludlum 
“Fabrication Blue Sheet”? 


Contains a wealth of reliable, 
certified data, not only on the 
machining of Allegheny Metal, 
but on the best methods em- 
ployed in other fabrication op- 
erations on stainless steel— 
forming, welding, finishing, etc. 
Write for your copy—you'll find 
it highly useful and complete. 


ADDRESS DEPT. NP-32 


Branch Offices in Principal Cities . . 


OW I Photo by Palmer, in an Allegheny Ludlum Plant 


Pinal XAWHATLON 


BEFORE STAINLESS GETS 


— DEAL of costly process- 
ing is done on Allegheny Stain- 
less Steel, to secure the physical 
characteristics and surface finish 
required for the particular war job 
itis to perform. But one day all the 
hot and cold rolling, heat treating, 
and pickling, grinding or polishing 
is completed, and bright sheets of 
Allegheny Metal lie on protective 
layers of heavy paper, ready for 
final inspection and shipment to 
the war plants. 

They're right, those sheets—flaw- 
less of surface and true to desired 
specifications. Only one essential 
remains: that they be used as care- 
fully as they were produced—fabri- 


. Allegheny Stainless 


also handled by all Joseph T. Ryerson & Son, Inc. Warebouses 
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cated with an absolute minimum of 
rejects, spoilage, undue scrap, or 
waste in any form. @Call on us for 
technical and fabricating data, or 
the services of our Technical Staff. 


MMegheny Ludlum 


STEEL CORPORATION 


BRACKENRIDGE, 


PENNSYLVANIA 


A-9771...WaD 








Main Street 
Mess Call 


HIGHWAY TRANSPORT... VITAL 
TO VICTORY AND THE 
AMERICAN WAY OF LIFE 


A baby’s cry is morning mess call in many millions 
of American homes every day in the year. And 
= of milk is needed to keep our youngsters 
usky and healthy all their growing years. 


Last year, the farmer produced more than 119 
billion pounds of milk . . . a remarkable record he’s 
doing his best to beat by another billion pounds 
this year. Every day, more than 50 million quarts 
of milk and cream are processed for table use. 

















Farm trucks haul nearly all the feed and other 
supplies to dairy farms . . . transport most of the 
milk to creameries and sub-stations. Tank trucks 
haul the bulk of the milk to urban areas... the 
entire load to 49 of our largest» we ek wk k & 
cities. Delivery trucks carry most In addition to being one 
of the bottled milk directly to ofthe lergest producers 
retail store and kitchen door. 


aa Truck & Coach 
uilds many commercial 
But for Motor Truck Transport- trucks for essential us- 
- ~ - ers. Civilian GMCs are 
ation the Main Street Mess Call powered by engines of 
= f h ; " 37 ATF Soouue banks Conlon 9 
e tamous used in 
in most of the nation s million more on 475,000 GMC 
“six-by-sixes”’.. “Work: 
horse of the Army.” 











homes would go unanswered. 





INVEST IN VICTORY... 
BUY MORE WAR BONDS 


GMC TRUCK & COACH DIVISION 


General Motors Corporation 
Pontiac. Michigan 


es 


HOME OF COMMERCIAL GMC TRUCKS AND GM COACHES... 
VOLUME PRODUCER OF GMC ARMY TRUCKS AND AMPHIBIAN “ 
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WHEEL AROUND! 


machi Loads, unloads, handles, elevaty, 
Compact. und the shi safe, to 
corners, around rs pping platform 
bi id in poaitio foes ak 
. high end ca 


truck. Machine 
apron. Available in four sizes, 
Lo stacks commodities as high as 15 feet. H. 
00 Ibs. oot epengnten | n base frame— plug into any convenient 
Write for Bulletin No. th NP.-65 


STANDARD CONVEYOR COMPANY 
GENERAL OFFICES: NORTH ST. PAUL 9, MINN. 


® Pneumatic Tube Sys- 
tems 


SPECIALIZIN 

IN CUSTOM MAD 

SEASONINGS FO 

FRANKFURTERS Ah 
BOLOGNA 


AFRAL CORPORATIO) 


601 WEST 26th STREET, NEW YORK 1, N 
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World Hog Total Down 


(Continued from page 25.) 


the belief is that a large number of un- 
finished hogs will be marketed in the 
Argentine this year. 

Domestic and allied demands for 
meat also resulted in a large increase 
in hog numbers in Australia. Drought 
conditions during 1944 and 1945, how- 
ever, not only forced heavy slaughter 
but resulted also in a limitation of 
breeding operations. In New Zealand 
labor shortages and feed problems re- 
sulted in a downward trend in hog 
numbers until the beginning of 1944 
when the government subsidized the 
production of feed crops. Since that 
time the trend has been upward. 

Hog numbers, along with other live- 
stock, suffered substantial reductions in 
most of the countries of the Far East 
since the beginning of the war, said 
the Department. The Japanese have 
liquidated hogs both in Japanese oc- 
cupied areas and in Japan proper in 
order to conserve agriculture products 
for direct human consumption. In oc- 
cupied China and in the Philippines the 
reduction from pre-war levels has 
ranged from 30 to 40 per cent, in 
Japan proper about 25 per cent, and in 
the Netherlands East Indies from 10 
to 20 per cent. Only in Manchuria are 
hog numbers believed to have been 
maintained at pre-war levels. The trend 
in hog numbers in both Free China and 
India also has been downward. 


SLAUGHTERERS CLOSE PLANTS 


Members of the newly-organized 
Slaughterers’ Association of North- 
eastern Pennsylvania have agreed to 
cease operating “until OPA Regulation 
574 is revised,” according to a statement 
by Joseph C. Kveragas, president. He 
added that the regulation conflicts with 
edicts of the Defense Supplies Corpora- 
tion to the extent that further killing 
of beef cattle would place the slaugh- 
terer in violation of the OPA order. 

A spokesman for the association said: 
“We find ourselves in violation now if 
we continue to slaughter due to the high 
dressing yields OPA has put on cattle 
slaughtered in our territory. I don’t 
know if any help will be given us on 
these high dressing yields, but at least 
we won’t be in violation if we don’t 
operate.” 


INTERPRETS AMENDMENT 54 
TO BEEF CEILING REGULATION 


In two nightly sessions held in Chi- 
cago this week, Thomas R. Bradley, 
chief of the beef and small stock sec- 
tion, OPA, interpreted and explained 


discussing the regulation as it now 
stands he said that another change 
would be necessary in the near future. 
He also intimated that amendments will 
be issued to regulations on lamb and 
variety meats, but gave no indication of 
details. 

Permitted additions for peddler truck 
sales have been increased by the amend- 
ment and changes made in maximum 
amounts in peddler sales needed ex- 
planation, according to some members 
of the audience. New ceiling prices on 
some beef items were thoroughly dis- 
cussed at both sessions. 


MEATS FOR INSTITUTIONS 


Hospitals, orphanages, asylums and 
other similar institutions are assured 
of a meat supply sufficient to meet their 
minimum requirements by the issuance 
this week of Amendment 7 to Control 
Order 1. 

The amendment requires suppliers to 
provide such institutions with the same 
quantity of meat they provided during 
March-April, 1944, adjusted up or down 
according to changes in the meat and 
fats allotments for meal service from 
that period to the current period. The 
meat sold or transferred must be of the 
same, comparable or reasonably sub- 
stitutable types as were acquired during 


Watch Classified page for good men. the March-April period in 1944. 





Basco Ex ; 


PLASTIC APRONS! janet 


WATER-PROOF, ALKALI-PROOF, ‘ 
SOV e laa ase be ~=COLORS 
OIL-RESISTANT 


Will Not Crack or Peel 


No Laundering 


Just wipe off with 


a damp cloth 


Basco-Tex Genuine Plastic Coated 
Aprons provide today’s maximum in 
clothing protection. They are built forlong 
life and utmost wearing comfort. They 
are available in 4 sizes and 4 colors. 


PRICES — SIZES — COLORS 


GRAY 


..-$ 8.40 per doz. 

... 9.78 per doz. 

. 11.90 per doz. 

36 x 44.... 12.60 per doz. 

Full Length Sleeves 

9.66 per dozen pair 
Leggings, Hip Length 

$11.90 per dozen pair 


BLACK NEOPRENE 


27 x 36... .$12.90 per doz. 
30 x 36.... 14.00 per doz. 
36 x 40.... 18.33 per doz. 
36 x 44.... 20.50 per doz. 
Full Length Sleeves 
. per dozen pair 
Leggings ip Length 
$23.50 per dozen pair 


All Prices F.O.8. Chicago. 





ALL WHITE 


27 x 36....$ 6.88 per doz 
30 x 36 
36x40... 
36x44... 
Full Length Sleeves 
$7.15 per dozen pair 


OLIVE GREEN 


27 x 36.. 
30 x 36 
36x40... 
36 x 44 
Full Length Sleeves 
$6.60 per dozen pair 
Furnish 


best priority. Minimum order 1 dozen 


7.65 per doz. 
9.35 per doz. 
10.18 per doz. 


$6.27 per doz. 
6.71 per doz. 
8.35 per doz. 
9.24 per doz. 


Built for Maximum Wear. 
Strong Reinforced Eyelets and 
Adjustable Tape Ties. 


CONSULT US FOR 
shower curtains, partitions, 
covers, bags and other items 
of plastic coated and stand- 
ard textiles. 


We can help you as we have 








— ORDER BY MAIL OR PHONE TODAY — 
Free Sample Swatch on Request 


ASSOCIATED BAG & APRON CO. 


222 West Ontario St., Chicago 10, III. Phone SUPerior 5809 


working details of the recently issued a great many concerns. 


Amendment 54 to RMPR 169. 

Bradley said OPA realized that the 
changes made by the amendment were 
necessary and an attempt was made to 
effect as many changes as possible by 
the one amendment. However, after 
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DURABILITY OF ANCO BELLY BOXES is based on sub- 
stantial design, all welded No. 12 gauge steel construc- 
tion and heavy galvanizing. 

STRENGTH is insured in 3 hinge cover construction, flanged 
rims and heavy steel bottom skids. 

SANITATION is facilitated by easily cleaned round corners 
and odorless wood covers. 


























It’s SPEED You Want 


TYPE S 
(Foot Mounted) 


, = 
Ne 2 






Fast! This sturdy 1000-Ib. 


dressing floor hoist 
has a lifting speed of 32 f.p.m., and a 
lift of 20 ft. Think how the minutes it 
saves add into hours; into dollars; into 
more carcasses in less time. Don’t let 
slower equipment jeopardize profits 
when fast, low-headroom R & M hoists 
can serve your every need! 


ROBBINS « MYERS, INC. 


HOIST & CRANE DIVISION, SPRINGFIELD, OHIO 















EDWARD KOHN Co. 


3843 EMERALD AVE., CHICAGO 9, ILL., Phone: YARds 3134 


Post War PLANNING 


Requires 


NEW OUTLETS 
FOR YOUR PRODUCTS 
START NOW! 


Our 20 years’ experience assures 








Expert Handling of: 


BEEF - PORK 
VEAL - LAMB 


AMPLE COOLER FACILITIES 
Straight or Mixed Cars 


















ALSO 
PACKAGE 
PILERS 


E. G. JAMES COMPANY 316 So. LASALLE ST. faaicasSom s06e 


New Gravity Roller Conveyors 


For As Low A Price As ‘2° A Foot! 


This is the cost of a light duty roller gravity Conveyor 
with rollers spaced 6” and Roller Diameter of 114” thus a 10 
foot section would be $24.00. 

However they are available in many other combinations at var- 


ious prices which are shown on an interesting circular which we 
ati would be glad to send you. 


Chicago 4, ILL. 
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| PROVISIONS AND LARD sé ston 





Teme 


INSPECTED MEAT PRODUCTION DOWN LAST WEEK 
BUT SPREAD BETWEEN 1945 AND 1944 REDUCED 


Although inspected meat production 
fell off 37,000,000 Ibs. during the. Me- 
morial Day week ended June 2, output 
for the period at 241,000,000 lbs. was 
only 39,000,000 lbs. smaller than in the 
corresponding week last year. This con- 
stitutes the smallest spread between 
1944 and 1945 production for any week 
so far this year. 

Production for the week ended May 
26, 1945 amounted to 278,000,000 Ibs. 

Inspected production by weeks, in 
1945 and 1944, has been as follows: 


Week Ended 1945 1M4 
1945 Ibs. Ibs. 
B. ncccccccccces 308,200,000 410,000,000 
pel WB cccocccesecs 389,800,000 441,800,000 
January 20...........-- 360,200,000 441,600,000 
January 27............-317,200,000 443,300,000 
February 3..........+-+ 302,600,000 432,600,000 
February 10............300,400,000 412,400,000 
February 17..........-- 298,500, 392,000,000 
February 24..........-- 288,000,000 ,000, 
March 3...............-.292,700,000 391,900,000 
SS rere 288,300,000 359,500,000 
March 17.......---+-4+- 282,800,000 352,300,000 
| rarer 293,800,000 351,600,000 
SS eee 278,900,000 358,000,000 
| eee 60,400, 
Sere 258,700,000 343,400,000 
C . er 258,600, 348,700,000 
BE Bc cccccsccceceses 261,400,000 347,600,000 
Mn Cicccccctccecoose 267 , 400,000 355,000,000 
ee 254,900,000 353,400,000 
BD Ti cdccccccceccaces 268,000,000 345,000,000 
May 26................-278,000,000 341,000,000 
TEMA 2... cccccccsccccess 241,000,000 ,000, 


Slaughter of cattle under federal in- 
spection for the Memorial Day week 
was estimated at 209,000 head, down 
35,000 from a week earlier but 20,000 
more than in 1944. Beef production for 
the week was figured at 107,000,000 lbs. 
against 124,000,000 lbs. for the preced- 
ing week and 96,000,000 lbs. a year 
earlier. 

Inspected calf slaughter for the week 
ending June 2 was estimated at 106,000 
head, 12,000 less than for the preceding 
week and 8,000 fewer than last year. 
The indicated output of inspected veal 
for last week was 10,000,000 lbs. This 
compares with a 12,000,000-lb. produc- 
tion for both the preceding week and 
the corresponding week last year. 

Last week’s slaughter of sheep and 
lambs under federal inspection was es- 
timated at 422,000 head. This compares 
with 471,000 for the preceding week 
and 355,000 for the corresponding week 
last year. Inspected lamb and mutton 
production for these weeks was calcu- 
lated at 18,000,000 Ibs., 20,000,000 Ibs. 





ODT BANS STATE FAIRS 


The Office of Defense Transportation 
has prohibited the holding of regional 
and state fairs this year because “the 
most critical phase of wartime trans- 
portation is just ahead.” Local and 
county fairs that do not require the use 
of inter-city transportation may be con- 
ducted this year on the same basis as 
trade shows, ODT said. 
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and 14,000,000 lbs., respectively. 


Last week’s slaughter of hogs under 
federal inspection was estimated at 
696,000 head. This was a reduction of 
105,000 from the preceding week and a 
507,000-head decrease from the same 
week last year. Inspected production of 
pork for the week was estimated at 
106,000,000 Ibs., against 122,000,000 lbs. 
for the preceding week and 158,000,000 
lbs. a year earlier. 


SEE NO LET-UP IN DEMAND 
FOR MEATS, FATS, OILS 


The current high level of demand for 
farm products is not likely to decline 
significantly for several months, in 
spite of the end of fighting in Europe. 
Agricultural production in central and 
western Europe will undoubtedly be 
much below normal this year, as a re- 
sult of the war, and consequently the 
need for food for the rehabilitation of 
liberated areas will be large, the 
Bureau of Agricultural Economics pre- 
dicts in its review on demand and 
prices. 


Prices of meat animals probably will 
be maintained at or near present levels 
at least through the remainder of the 
year, because of a smaller total output 
this year, strong demand for meat and 
the low level of meat stocks. Meat pro- 
duction for the year is expected to 
total 22,500,000,000 lbs., 9 per cent less 
than last year, but 39 per cent more 
than the 1935-39 average. Pork produc- 
tion now is expected to be 20 per cent 
under last year and that of lamb and 
mutton about 9 per cent less, while out- 
put of beef and veal will be 5 per cent 
greater and a new all-time high output. 

Non-civilian users will continue to 
take a large part of the meat supply 
this year. Civilian supplies may aver- 
age only 120-125 lbs. per person, whole- 
sale weight, in 1945 compared with 
about 150 Ibs. in 1944. Civilian supplies 
of meat during the late spring and sum- 
mer period of seasonally low produc- 
tion will be at the lowest level of the 
year.and for the war period. 


The supply of fats and oils becomes 
increasing short, the report stated. 
Normally, stocks of fats and oils reach 
a seasonal peak in early spring, but 
this season, with production since last 
September about 15 per cent smaller 
than a year earlier, and with military 
procurement materially larger, inven- 
tories have declined since last October 
1, which in most years is the date of 
lowest stocks. Factory and warehouse 
stocks of fats and oils on March 31 this 
year totaled only 1,895,000,000 Ibs. 





CHICAGO PROV. STOCKS 











Storage holdings of lard at Chicago 
at the end of May showed a modest gain 
over a month earlier, but total lard 
stocks continued sharply under a year 
earlier when hog slaughter was excep- 
tionally heavy. May 31 holdings of lard 
totaled 8,236,488 lbs., compared with 
only 3,605,055 lbs. a month earlier and 
79,375,711 lbs. a year ago. 

All meat holdings at the close of last 
month totaled 24,834,163 lbs., also show- 
ing a slight increase from stocks at the 
close of April which totaled 22,840,306 
lbs. Stocks of all S.P. and D.S. meats 
were slightly heavier than a month 
earlier. Total meat holdings a year ago 
amounted to 90,308,833 Ibs. 


May 31, Apr. 30, May 31, 
"45, Ibs. "45, Ibs. "44, Ibs. 
All bbl. pk. 

(bbis.) ....... 600 982 1,944 
P.S. lard (a).... 797,000 669,390 20,484,637 
PH: TD 1G skied. ccsaceys _f Bere 
Other lard ...... 7,439,488 2,847,969 58,891,074 
Total lard ...... 8,236,488 3,605,055 79,375,711 
D.S8. cl. bellies 

(contract) .... 1,500 1,500 8,124,600 
D.S. cl. bellies 

(other) ....... 5,766,893 5,366,065 18,359,754 
Total D.S. el. 

bellies ........ 5,798,393 5,367,565 26,484,354 
es Ge ORs  Kanceoen.. <skiaden, aeaceshe 
D.S. fat backs... 2,500,728 2,274,564 6,241,724 
8.P. regular hams. 685,427 616,454 1,126,910 
S.P. skinned 

eae 7,302,070 6,648,921 13,913,324 
S.P. bellies ..... 8,674,173 3,456,145 22,004,264 
8.P. picnics, 8S.P. 

Bost. shidrs. .. 757,745 609,768 3,610,258 
Other cut meats. 4,115,627 3,866,889 16,837,999 

90,308,833 


Total all meats. .24,834,163 22,840,306 


(a) Made since Oct. 1, 1944 (b) Made prior to 
Oct. 1, 1944. 


The above figures cover all meat and lard in 


storage in Chicago, including holdings owned by 
the CCC. 


JUNE CIVILIAN SUPPLY OF 
MEAT TO BE SMALLER 


The supply of meat to be sold over 
the counter to civilians on a retail 
trimmed basis will be about 7 per cent 
smaller in June than in May, the Office 
of Price Administration reports. The 
supply will amount to an average of 
about 201,010,000 Ibs. of meat a week 
in June compared to an average weekly 
supply of 214,320,000 Ibs. in May. 

During June, on a weekly basis at 
retail trimmed weights, it is estimated 
that there will be 73,530,000 lbs. of beef 
compared to 80,220,000 in the May ra- 
tioning period; 23,040,000 lbs. of veal 
compared to 17,730,000 lbs.; 11,010,000 
lbs. of lamb compared to 11,670,000 lbs.; 
2,190,000 lbs. of mutton compared to 
1,110,000 lbs., and 91,240,000 lbs. of 
pork compared to 103,590,000 Ibs. 

About 98,700,000 lbs. of lard will be 
available for civilians in June compared 
to 130,300,000 Ibs. in May, a decrease of 
31,600,000 Ibs. The supply of shorten- 
ing and oils in June will be about 133,- 
400,000 lbs. compared to 167,300,000 for 
May, a drop of 33,900,000 Ibs. 
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MEAT AND SUPPLIES PRICES 
Che 





WHOLESALE FRESH MEATS 
+Carcass Beef 


Week ended 
June 7, 1945 
per Ib. 
Steer, hfr., choice, all wts....... 20% 
Steer, hfr. good, all wts 
Steer, hfr., com., 
Steer, hfr., utility, 
Cow, 
Cow, 
Hindquarters, choice 
Forequarters, choice 
Cow, hdq., commercial 
Cow foreq., commercial 


B apeed Cuts 
, bfr., loin, choice 
bfr., = loin, _— 
bfr., sh. loin, 
. bfr., sh. loin, Pati. 


w, . in, ° Et 
Steer, hfr., sound, choice... 22 
Steer, hfr., round, good..........21% 

r., 6. commercial. concen 
. ~ S utility. . 16 
+ loin, choice.. 
loi n, good 
Steer, hfr.. -» loin, commercial 
Cow, loin, commercial........... 
Cow, loin, utility...... 
Cow round, commercial. . 
Cow round, utility o 
bfr., = choice...........24% 
, bfr., \e eves 
, bfr., rib, commercial. . aeeed 
hfr., rib, utility... 
rib, commercial.......... oe 
Cow GE, WO ese cccescteccseces 18 
Steer, bfr., sir., choice 
Steer, hfr.. sir., good 
Steer, . 
Steer, hfr., 13 
Cow, sirloin, commercial 21% 
Cow, sirloin, util........ esccccoke 
Steer, hfr., flank steak.......... 23 
Cow, flank steak 
Steer, hfr., reg. chk., choice 
Steer, hfr., reg. chk., one. 
Steer, hfr., reg. chk., 17 
Steer, hfr., reg. chk., "utility, eeee 
Cow, reg. ‘chk., commercia 17 
Cow, re . chuck, utility 
Steer, h r., 
Steer, hfr., 
Steer, bfr., 
Steer, hfr.. ec. e. chk. utility. . 


Steer, hfr., foresha 

Cow foreshan 

Steer, hfr., brisket, choice 
Steer, hfr., brisket, good 
Steer, hfr., 
Steer, bhfr., brisket utility 

Cow, brisket, a 

Cow, brisket, utilit 

Steer, hfr. back, Geslee 

Steer, hfr. back, good.. 20 
Cow back, commercial..........- om 
Cow back, utility..... 

Steer, bfr. arm chuck, choice. . 
Steer, hfr. arm chuck, good 

Cow arm chuck, erc’ 

Cow arm chuck, utility.......... 15 
Steer, hfr. sh. p ch 

Steer, hfr. sh. pl. ee 
Cow short plate, commercial... ..1 
Cow short plate, utility......... 13 


tQuot. on beef items include per- 
mitted additions for zone 5, plus 25c¢ 
per cwt. for local del. 


cane on 
Choice carcass ........++0ses05 ° 
carcass . v 
Choice saddles 


+Veal prices include permitted ad- 
dition for Zone 5, 25c per ewt. for 
deuble wrapping and 25c per cwt. for 


delivery. 
*Beef Products 


Tongues, can., fr. or froz 
Sweetbreads 
Ox-tails, under % I 
Tripe, scalded .. 


‘00 
Livers, unblemished . 
Kidneys .. 


*Veal and Lamb iia 


Brains 


Sweetbreads, 39 
EGGS CORBRES cccccccccccccccccs 15 


*Prices carlot and loose basis. 
lots under 500 Ibs. add $0.625. For 
packing in shipping containers, add 
per cwt.; in 5 Ib. container (sweet- 
breads, brains & cutlets only) $2.00. 





eeeee 
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Choice lambs 
Good lambs 
Commercial lambs 
Choice hindsaddle 
Good hindsaddle 
Choice fores 

Good fores 


**Mutton 

Choice sheep 
Good sheep 
Choice saddles 
Good saddles 
Choice fores 
Good fores 
Mutton legs, 
Mutton loins, 

**Quot. 
Zone 5 and include 
ette, plus 25¢ per ewt. 


choice 
choice 


on lamb and mutton are for 
10c for stockin- 
for del. 


*Fresh Pork and Pork Products 
Rew. os pork loins, und. = Ibs 


Tenderloins, 10-Ib. 
Tenderloins, loose 
Skinned shldrs., 


Pigs’ feet . 
Kidneys 


~ 
Snouts, lean out 
Snouts, lean in 


Heads 
Chitterlings 
Tidbits, hind feet 


*Prices carlot and loose basis. 


WHOLESALE SMOKED 
MEATS 


Fancy regular hams, 14/18 Ibs., 
parchment paper 
Fancy skinned hams, 14/18 Ibs., 
parchment paper 
Fancy trim, ae off, bacon, 
8 Ib. down, wra 
Square cut euadiens bacon, 8 Ib. 
GHWR, WOE. cecdicccccscessces 23% 
Beef sets, smoked 
Insides, D Grade 
Outsides, D Grade 
Knuckles, D Grade 
Gustetione on pork items are 
loose, rapped, f.o.b. Chicago, sub- 
ject to ‘OPA quantity differentials. 


*VINEGAR PICKLED 
PRODUCTS 


Pork feet, 200-Ib. bb 
Regular tripe, 200-Ib. bbl 
Honey, tripe, 200-lb. bbl 


*BARRELED PORK AND 
BEEF 
Come fat —_ pork: 


80- 100 nang 

100-125 p 
Clear plate pork, 25-35 pieces.. 
Brisket pork 

Plate beef, 200 Ib. bbis.. 
Ex. plate beef, 200 Ib. bbis 

For prices on sales to War Pr 
ment Agencies, see Amendment 26 
RMPR 148, effective May 26, 1945. 


fies. seieistsl 
"33 SBSSe22 


*Quot. on pork items are for less 
than 5,000 Ib. lots and include all 
permitted add., except boxing and 
loc. del. 


SAUSAGE MATERIALS 
Carlot basis, Chgo. zone, loose basis 


Reg. pork trim. (50% fat) 
Sp. lean pork trim. 85% 
Ex. lean pork trim. 95% 
Pork cheek meat 

Pork livers, unblemished 
Boneless bull meat 
Boneless chucks 

Shank meat 

Beef trimmings 

Dressed canners 

Dressed cutter cows 
Dressed bologna bulls 
Pork tongues 


DRY SAUSAGE 


Holsteiner 

B. C. Salami, ch...........ee00s 54 
B. C. salami, 0.C..........s0000% 32 
Genoa style salami, ch........ . -63 


28 
Cappicola (cooked) 43% 
Proscuitto hams ......... ecesece 36% 


+DOMESTIC SAUSAGE 
(Quotations cover Type 2) 


Pork bog 

Pork sausage, bul 

Frankfurts, in - A casings 
Frankfurts, in hog casings 
Bologna, natural, casings 
Bologna, artificial, casings 
Liver saus., fr., f casings... 
Liver saus., fr., hog casings.... 
Smkd. liver saus., hog ——— 
Head cheese ..........+0++ coe 
New Eng., natural, casings. 
Minced lunch, natural, casings. . 
Tongue and blood 

Blood 

Souse 20 
Polish sausage ......... ececcece 28% 


tPrices based on zone 5, plus $1.50 
per cwt. for sales to retailers and 
purveyors of meals where no loc. del. 
is made. Prices include boxing or 
packaging costs. 





iinislelelaisialeainiete 
FE RRS EE 


CURING MATERIALS 


Nitrate of soda (Chgo. w'hse) 
in 425-lb. bbls., del 
Saltpeter, n. ton, f.o.b. N 
Dbl. refined gran 
Small crystals ........... eee 
Medium crystals ......... eee 
Large crystals 
Pure rfd. gran. nitrate of soda. 
Pure rfd. powdered nitrate of 


soda unquoted 
Salt, in — Aw of 80,000 Ibs. 
‘only, f b. Chgo., per ton: 
Granulated, kiln dried 
Medium, kiln dried 
Rock, bulk, 40 ton cars 
Sugar— 
Raw, 96 basis, f.o.b. 
New Orleans 
ee gran., f.o.b. refiners 
2%) 
Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 
less 2% 
Dextrose, in car lots, per cwt., 
(cotton) 


SPICES 
(Basis Chgo., orig. bbis. bags, bales.) 
Whole Ground 
30% 


No. 

Best” Indies 
Nutmeg, fcy. Banda... 

E. & W. I. Blend... 
Paprika, Spanish 


Pepper, Cayenne 
Red No. 1 


*Nominal quotations. 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 


Beef casings: 
Domestic rounds, a% to 
1% in., 180 
Domestic roun ¥ 
1% in., 140 pack 
Export rounds, wide, 
over 1% 


2 in 
Middles, — wide, 
Mn BR. sccocccceced 65 
Middles, sciect, extra, 
wevecroece 95 
Middles, select, extra, based 
ly te yf Saeed 1.25@1.6 


Dried or - ng bladders, 
per piece 

12-15 in. 

10-12-in. 

8-10 in. 

6- 8 in. 


Hog casings: 
Extra narrow, 


dn 
Narrow mediums, 29@32 
mm. 
Medium, 32@35 mm 
Wide, 38@43 mm........ Fe 
Extra wide, 43 mm...... 1, 
Export bungs 
Large prime bungs 
Medium prime bungs.... 
Small prime bungs 
Middles, per set 


SEEDS AND HERBS 


Ground 

Whole for Sau, 

Caraway seed ........ 1.00 1.45 
Cominos seed 23 P: 
Mustard sd., ee Et 
American 15% of 
Marjoram, Chilean 32 
Oregano 1 16 


OLEOMARGARINE 


White domestic, vegetable 

White animal fat 

Water churned pastry..........- 
Milk churned pastry...........-% 
Vegetable type ..........+. 


VEGETABLE OILS 


White, deodorized, summer oil, 
in tank cars, del’d Chicago....4 
Yellow, deodorized, salad or win- 
terized oil, in tank cars, del’d 
CHICAGO ....ceeccccccrccece on 
Raw soap stock 
Cents per Ib. del’ d in tank cars. 
Cottonseed foots, basis 50% T.F.A. 
— and West Coast.. ood 


Eas 

Corn “foots, basis 50% T.F. A 
Midwes 
East 

Soybean foots, basis 50% TP 
Midwest and West Coast....-. 


East 

Soybean oils, in tanks, f.0.b. 
mills, Midwest 

Corn oil, in tanks, f.o.b. mills. 
Manufacturer to jobber prices, fab 


— 





CANADA RATIONS SHORTENING 


MONTREAL.—Retail distribution of shortening in Canada 
has been set at 80 per cent of 1941 sales and the quota i 
bakers at 90 per cent of 1941 usage, the Wartime Prices and 
Trade Board has announced. The quotas have been set becali® 
of needs of liberated areas in Europe. 

“There are ample supplies of shortening to meet all normal 
Canadian requirements,” L. H. Lehberg, oil and fats a 
trator, said. “Although shortening quotas are down sli 
from last year’s allowances, they are actually an increase 
the supplies allowed in 1943, wher the overall quota = 


per cent of 1941 usage.” 
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MARKET PRICES. sere Yord 


CHICAGO PROVISION MARKETS 





ORESSED BEEF CARCASSES 
City Dressed 


Steer, heifer, choice............+. 
Steer, heifer, 

Steer, heifer, 

Steer, heifer, utility...... cocccoehs 
Cow, commercial .....ceeeeeeees 19 


— 

The above quotations do not include 
ebarges for kosherin ng but do include 
SOc per cwt. for delivery. 


KOSHER BEEF CUTS 


bfr., tri., Se ereserises 
, bfr., tri., good 

bfr., tri., commercial. . 

bfr., tri., utility........ ° 217% 
Steer, hfr., reg. chk., choice. . +3124 
Steer, bfr., reg. chk., 
Steer, hfr., reg. chk., * commercial. 21 
Steer, bfr., reg. chk., utility.....18 


Above quot. include permitted add. 
for Zone 9, plus $1.50 per ewt. for 
koshering plus 50c per ewt. for loc. 
del. 


Steer, hfr., rib, choice..........25% 


., rib, utility. 
loin, choice. 

bfr., loin, g -29% 
, bfr., loin, commercial. -24% 
bfr., loin, utility..........21% 


Above prices are for Sone 9, plus 
50e per cwt. for del. Add. for kosh 
cuts, where permitted, a, not in- 
cluded in prices. 





*FRESH PORK CUTS 
Western 

Pork loins, fresh, 12 Ibs. dn 
Shoulders, regular 
Butts, regular 3/8 ibs 26% 
Hams, regular, under 14 Ibs.....23% 
Hams, skinned fresh, under 

DM ~enewnsesbeebbscucoaces 25% 
Pienics, fresh, bone in 
Pork trimmings, ex. lean 
Pork trimmings, regular 
Spareribs, medium 


Hams, regular, under 14 Ibs 
Hams, sknd., under 14 I 


*COOKED HAMS 
omer hams, skin on, fatted, 


*SMOKED MEATS 


. hams, 

. hams, 

. hams, 

. hams, 

. hams, 14/18 

. hams, 
Pie nics, bone in 
Bacon, western, 8/12 lbs 
Bacon, city, 8/12 lbs 
Beef tongue, light 
Beef tongues, heavy 


*Quotations on pork items are for 
less than 5,000 Ib. lots and include 
all permitted additions. 


DRESSED HOGS 


Hogs, gd. & ch., hd. on, If. fat >. 
June 6, under 80 Ibs $21.41 
81 to 99 lbs 
100 to 
120 to 
+4 to 
154 to 
172 to 


Choice, 
Good, 
Commere fal, 2 
Utility, 50@275 Ibs 

*Quot. are for zone 9 and include 
50e for del. An additional %e per 
cwt. permitted if wrapped in stock- 
inette. 


Lamb, choice 
Lamb. good 
Lamb, commercial 

Mutton, good & choice 
Mutton, utility & cull 





Quotations are for zone 9. 


FANCY MEATS 


Penge, THR Bs beset i vipiecnss 23% 
Sweetbreads, beef, Type A......2 
Sweetbreads, veal, Type A 
BOGE BOTS sccccccevccicosecen 12% 
Lamb fries, 
Livers, beef, Type 4 
Oxtails, under % 

Prices lL. ¢. L. and loose basis for 
zone 9. For lots under 500 Ibs. add 
80.625. 


BUTCHERS’ FAT 


Shop fat $3.25 per ewt. 
Breast fat 4.25 per ewt. 
Edible suet 4.75 per ewt. 
Inedible suet 4.75 per ewt. 





CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago for the week ended June 
2, 1945, were reported as follows: 


Cured meats, 
Fresh meats, 
Lard, pounds 


pounds 


Week 

. June 2 
is hi 6-560 danews 15,427,000 
23,882,000 
4,744,000 


Previous Year 

week ago 
19,776,000 21,817,000 
34,363,000 46,552.000 
3,253,000 12,582,000 





LESS MEAT FOR RESTAURANTS 


Food rations of hotels and restaurants are to be trimmed 
during July and August, according to a press dispatch from 
the East, to bring them more into line with the point purchas- 
ing power of housewives. The OPA is expected to announce 
a reduction soon in allotments of meat and fats, canned fruits 


and vegetables and sugar. 


The cut in meats and fats is expected to be 20 per cent, 
accomplished through reduction in allotment of ration points. 
The OPA said that in general the full effect of the reduction 
will be felt by larger hotels and restaurants which have been 
receiving the allowable maximum of food. 
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CASH PRICES 


CARLOT Ee yy LOOSE, BASIS 
F.0.B. — OR CHICAGO 
THURSDAY, JUNE 7, 1945 


REGULAR HAMS 
Fresh or Frozen 


BOILING HAMS 
Fresh or Frozen 





SKINNED HAMS 
Fresh or Frozen 


PICNICS 
Fresh or Frozen 


Short chank %e over. 


BELLIES 
(Square Cut Seedless) 
Fresh or Frozen 


FAT BACKS 


Green or Frozen 





OTHER D. 8. MEATS 


Fresh or Frozen 
Regular plates. art 





FUTURE PRICES 


MONDAY, JUNE 4, THROUGH 
THURSDAY, JUNE 7, 1945 


LARD 


WEEK’S LARD PRICES 


Prices of prime steam lard: 


P. 8S. Lard P. 8S. Lard Raw 
Tierces Loose 

12.80b 

12.80b 

12.80b ~ 

12.80b 


June 

Se Bsedsea 
June 6 

June 


Packers’ Wholesale Prices 


Refined lard tierces, f.o.b. 
Chicago C. L 
Kettle rend., tierces, f.o.b. 
Chicago, C. L 
ia. kettle rend., 
f.o.b. Chicago C. 
Neutral, tierces, f.o.b. 
Chicago Jp ERS ree 15.55 
Shortening, tierces, c.a.f........ 16.50 


tierces, 


EASTERN FERTILIZER 
MARKETS 


New York, June 6, 1945 


Sulphate of ammonia allo- 
cations were announced for 
the next quarter, and the 
quantities allotted are about 
the same as last year. Trad- 
ing was done on a limited 
scale in tankage and blood 
and the demand was very 
good with little being offered. 
Some trading was done in fish 
meal but offerings are very 
limited. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per 
. basis ex-vessel Atlantic 


Bibod. * aried, 16% per unit 

Unground fish scrap, dried, 
11% ammonia, 16% B.P.L., 
f.o.b. fish factory........ 4.75 & 10c 

Fish meal, a ee luh% am- 
monia, 10% B. -i.f. 


spot 
June shipment 
Fish scrap (acidulated), 7% am- 
% A. P. -b. 


Soda nitrate, per net ton, bulk, 
ex-vessel Atlantic and Gulf 
rts 


1 
Fertiliser tauhene, ground, 10% 
ouneuta, 10% B. P 


Feeding tanka e, un 
4 ammonia, 15 


Phosphates 


Bone meal, steam, 3 and 
bags, per ton, f.o.b. works. 59 542.00 
Bone meal, raw, 4%% and 50%, 
in bags, per ton, f.o.b. works. 40.00 
a ate, bulk, f.o.b. 
timore, 19% per unit 


Dry Rendered Tankage 
45/50% protein, unground 


CORN-HOG RATIO 


For the week ended May 
26 at Chicago, hog corn price 
ratio based on all hog pur- 
chases was 12.5 and based on 
barrows and gilts was 12.6. 
No. 3 yellow corn on that date 
was $1.174 per bu. A year 
earlier the ratio for all pur- 
chases was 11.2 and for bar- 
rows and gilts was 11.4. No. 3 
yellow corn was quoted at 
$1.155, the ceiling, without 
sales. 
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BY-PRODUCIS—FATS—OILS 








TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES.—There 
is no change in the tallow and grease 
market, with the supply situation re- 
maining very tight. The recently an- 
nounced agreement with the Argentine 
republic for the purchase by the United 
States Commercial Co. of exportable 
surplus vegetable oil seeds and their 
products is not expected to result in 
much product being exported to this 
country. Production schedules in Ar- 
gentina have been behind schedule be- 
cause of the poor condition of cattle 
which suffered from the summer 
drought. In order to obtain supplies 
needed for that country’s home needs, 
it is expected that officials will order a 
set-aside of the total output. The re- 
duced balance available for export is 
expected to be easily placeable at ad- 
vancing prices in other South American 
countries. Meanwhile, slaughter of cat- 
tle in the United States is running well 
under recent heavy months and produc- 
tion of tallows is dropping off. The 
small slaughter of hogs is also contrib- 
uting to a light output of grease, and 
supplies are far short of needs. 

A fair volume of business was uncov- 
ered again this week with most grades 
represented in the selling list. Fancy 
tallow moved at 8%c; choice, 8%c, and 
No. 1 at 8%c. Grease sales included 
choice white at 8%c; A-white, 8%c and 
B-white at 8%c. 

NEATSFOOT OIL. — This market 
continues quiet with quotations on a 
nominal basis. 

STEARINE.—The lack of offerings 
holds this market on a nominal basis. 

OLEO OIL.—Demand is broad, but 
practically no offerings are being made. 

GREASE OIL.—Light trading is re- 
ported here. No. 1 oil is 14c; prime 
burning, 15%c and acidless tallow oil, 
13%e. 


The vegetable oils market was fea- 
tureless this week and it appears that 
the supply is getting increasingly short. 
The government points out that nor- 
mally stocks of fats and oils are at a 
peak during the spring season, but this 
year holdings are the smallest in 14 
years. The drop in production since last 
September and large military require- 
ments have brought a sharp decline in 
inventories. The only hope for any in- 
creased supplies is for next fall after 
new crops of cottonseed and soybeans 
are available for crushing. Increased 
production of lard, however, is not ex- 
pected before early 1946 and the supply 
may be rather tight until that time. 
Full ceiling prices are expected to hold 
during the year, regardless of how con- 
sumer buying power is affected by the 
switch-over in plants from production 
of war materials to civilian goods. 


SOYBEAN OIL.—Prospects of heavy 
planting of soybeans appear more like- 
ly each week. Weather conditions con- 
tinue against corn planting and if farm- 
ers are delayed much longer there may 
be quite a few switching to beans this 
summer. 

PEANUT OIL.—There is practically 
no action in this market. Demand ap- 
pears broad, but offerings are nil. 


OLIVE OIL.—There is little hope of 
any imports reaching this country for 
some time to come for the oil situation 
is reported poor throughout the world. 
The olive oil producing countries may 
even have to import oils in order to 
have sufficient supplies for home use 
this year, which practically eliminates 
any chance for exports. 

CORN OIL.—There is a steady call 
for corn oil, but no offerings are made. 

COTTONSEED OIL.—A firm trade 
continues in this commodity. Futures 
and spot market were void of action. 


eee 


BY-PRODUCTS MARKETS 


Dry rendered tankage continued tp 
dominate trading in the by-produets 
market. However, demand is broad for 
all items and ceiling prices rule. Ther 
was also some movement of meat scraps 
this week. 


Unground, loose 


Digester Feed Tankage Materials 


Unground, per unit ammonia 
Liquid stick, tank cars 


65% 
60% 
55% 
50% 
45% 
50% 


Packinghouse Feeds 


digester 
digester 
digester 


tankage, 
tankage, 
tankage, 
digester tankage, 
digester tankage, 
meat, bone meal scraps, bulk 


tBlood-meal 
Special steam bone-meal 


tBased on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) 


Steam, ground, 3 & 50 


Steam, ground, 


2& 


Fertilizer Materials 
Per ton 


High grade tankage, ground 
10@11% ammonia 
Bone tankage, unground, per ton.... 


Dry Rendered Tankage 


Hard pressed and expeller unground 
*55% protein or less 


*55 to 75% 


protein 


Gelatine and Glue Stocks 


Calf trimmings (limed) 
Hide trimmings (green salted) 
Sinews and pizzles (green, salted) 


Cattle jaws, skulls and knuckles 





Pig skin scraps and trim, per lb 








Wl, * 
S Y Buy Bonds— 
Save Lives 


The Finest That Money Can Buy 


LIBERTY 





BEEF SHROUDS 


@ HAM STOCKINETTES 
@e BOLOGNA BAGS 


IMMEDIATE DELIVERY! 


e BEEF BAGS 
e FRANK BAGS 


THE CLEVELAND COTTON PRODUCTS CO. 


* 


CLEVELAND 14, OHIO * 





*Denotes ceiling price, f.o.b. shipping polit 


Bones and Hoofs 
Per toa 


Round shins, heavy................-: $70.00@80 


Hoofs, white 
Hoofs, house run, assorted 
Junk bones 


tDelivered Chicago. 


Animal Hair 


Winter coil dried, per ton 
Summer coil dried, per ton 
Winter processed, black, Ib 
Winter processed, gray, Ib 
Cattle switches 
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WHEN YOU STOP TO CONSIDER THE DOUBLE ANVIL 


LOW TEMPERATURE INSULATION Makes a DIAMOND HOG BETTER 
; © ele ee 





Doubles Cutting 
Power at Center 
where heaviest 
work falls 














Refrinesatine eff 7 ee An) ATICHAG Choke Proof— 
Tomorrow's Refrigerating efficiency wi - oor “9 ‘ Big Capacity— 
depend on the decisions you make today. ete 20% to 40% 


Before reaching a conclusion on the Low Fi dM Unif 

Temperature Insulation that will lastingly  , Sew th ela ineran ore Uniform 
ey st exacting requirements. ay Seas Saat The “DOUBLE ANVIL’’—an impor- 

eh ennbagase? es * © Non-compacting or settling tant DIAMOND les di 

you'll want to consider the facts fromevery No shrinkage le ee ee po nc . me. us ~ 

angle. So, write today for PALCO WOOL © Absorbs no odors no pee ‘ives DIAMOND io an 

Insulation Manuals and request a sample. _¢ Gives off no odor d speed, ity, and uniform fi ented Vers eney axa 

Put PALCO WOOL to test and you'll find _® Resists fire, insects and 9 chen saving up to 50% on power. 

it the best by every comparison. vermin —— pe yer So A 30 tons per hour. Direct connected or belt 

ven. in 85. 


Distribution: THE GLOBE COMPANY, 4000 Princeton Ave., Chicago 9, lil. 

















THE PACIFIC LUMBER COMPANY : 
Dept. D, 100 Bush Street, San Francisco 4, California BD ! A MO N D i RO N Ww o R K S, ! N c. 


CHICAGO «© LOS ANGELES © NEW YORK 





AND THE MAHR MANUFACTURING CO. DIVISION 
1804 N. SECOND ST. MINNEAPOLIS 11, MINNESOTA 











CANNED MEATS — ““"PANTRY PALS” 





ee, FOR SMOOTH-RUNNING ~ 


ot ee af; 


wa AS 
pat Me 


MEAT PRODUCTS OF THE HIGHEST QUALITY 





Awarded to * our Brooklyn plant 
STAHL-MEYER, INC. NEW YORK CITY, N. Y. 


FERRIS HICKORY SMOKED HAM and BACON 

















FRENCH ANY QUANTITY 
HORIZONTAL T doesn’t pay to skimp on gears, racks or 


sprockets—the best always pay in the long 

MELTERS run! “Industrial” Gears, Racks and Sprockets 

are of the finest, being accurately cut to speci- 

fications and rigidly gauged, inspected and 

Are tested, to offer greatest mechanical efficiency. 

s Why not send your next order to “Indus- 

Stur dily trial” and note the difference! Catalog and 

Built. Engineering 

Handbook 

C k Quickly on request. 
Efficiently. The Plant that ~~~“ 

Quality and Service Built — 








THE FRENCH OIL MILL MACHINERY CO. 
PIQUA, OHIO INDUSTRIAL GEAR MFG. CO. 


4540 VAN BUREN STREET CHICAGO 24 ILLINOIS 
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HIDES AND SKINS 





Packers clear May calf and kipskins 
at ceiling—Remainder of packer hides 
sold, with a few permits left unfilled 
—lInterim permits about clear small 
packer market—Some re-sale country 
offerings still reported. 


Chicago 


PACKER HIDES.—The movement of 
a few small lots of cows of various de- 
scriptions and branded steers at mid- 
week about completed trading in May 
hides in the big packer market. Packers 
had cleared most of their May produc- 
tion of hides during the action early 
last week and found their kill for the 
last four days of the week did not run 
much over their rather conservative 
estimates, so that there were few hides 
left this week to move. The production 
of bulls appears to have been a little 
better than anticipated, simplifying the 
matter of distribution, and packers 
cleared their May production of bulls 
at the end of last week. 

There are a few permits, mainly for 
packer heavy branded steers, still un- 
filled, according to traders, and pros- 
pects of filling these before the expira- 
tion date, June 9, appear to be diminish- 
ing. 

Federal inspected slaughter at the 32 
market centers for week ended June 2 
was off sharply, reflecting the let-down 
over the holiday; total cattle slaughter 
was 145,748 head, as against 168,979 
for previous week, and 146,382 for the 
corresponding week a year ago. Calf 
slaughter for the week totaled 65,870 
head, as compared with 74,658 for previ- 
ous week, and 78,266 for the same week 
last year. 

The final estimate of shoe production 
during March was 43,884,274 pairs, an 
increase of 12.9 per cent over the Feb. 
total of 38,871,273, and also exceeded 
the 41,751,297 pairs reported for March 
1944; total production for first three 
months this year was 122,425,662 pairs, 
as against 116,218,278 for same time 
1944. 

Retail and wholesale inventories of 
rationed shoes were reduced about 25 


per cent between January 1, 1944, and 
January 1, 1945, according to the OPA. 
There were 200,844,000 pairs of ra- 
tioned shoes in the hands of retailers 
and wholesalers at the beginning of 
1944, and 150,934,000 pairs on January 1 
this year. 

OUTSIDE SMALL PACKER. — Up- 
per leather tanners were given addi- 
tional buying permits for small packer 
and country hides at the end of last 
week, in order to absorb the available 
offerings. The market is quotable at the 
ceiling of 15c flat, trimmed, for all- 
weight native steers and cows, and 14c 
for brands, and is reported to be fairly 
well cleaned up, so far as hides in 
original hands are concerned. There 
were quite a few offerings of re-sale 
small packer all-weights of heavy aver- 
age on the market, being throw-outs 
from purchases made by upper leather 
tanners, and some of these moved 
around %c down; however, these ap- 
pear to have been pretty well absorbed, 
although some country stock is still 
offered. 

PACIFIC COAST.—The Pacific Coast 
hide market is now reported to be well 
cleaned up, at the ceiling of 13%%c, flat, 
for steers and cows, and 10c for bulls, 
f.o.b. shipping points; production in that 
market was short this month and read- 
ily absorbed. 

FOREIGN WET SALTED HIDES.— 
The South American market, as previ- 
ously reported, was active late last week 
and the reported volume grew to better 
than 100,000 hides, of which only about 
14,000 were definitely identified as com- 
ing to the States, although sales were 
made to buyers who act at times for 
both England and the States. The mar- 
ket has since been quiet. The FEA allo- 
cation of South American hides for 
June is the same as for May, or 90 
per cent of hides and 70 per cent of 
kips for the United Kingdom, and 10 
per cent of hides and 30 per cent of 
kips for the States. 

COUNTRY HIDES.—The country 
hide market is quotable at the maxi- 
mum of 15c flat, trimmed, or 14c un- 
trimmed, for all-weight hides, with 


brands a cent less. Fresh offerings of 
reasonably light average are salable 
this basis. There have been quite a fey 
re-sale offerings from upper leathe 
tanners of throw-out heavy average 
hides and these have been moving 
around %@lc down, depending upon 
condition and location, and some offer. 
ings of this character reported stijj 
unsold. Country production is expected 
to be short from now on. 


CALFSKINS.—Two of the local pack. 
ers cleared their May production of 
cealfskins at mid-week, with the buk 
of outside sales reported on basis gf 
New York selection. On a per pound 
basis, market is strong at the ceilim 
of 27c for heavies and 23%c for li 
under 9% lbs., with production 
from recent months. The other ty 
packers will sell May skins before th 
end of the week. & 

City calfskins are strong at thee 
ing of 20%c for 8/10 lb., and 23¢ 
10/15 lb., with outside cities at sg 
levels; local collectors cleared 
holdings last week, with a good p 
business on basis of New York 
tion. Country calfskins are selling 
ily at 16c for 10 lb. and down, and 
for 10/15 lb. City light calf and deae 
are salable at $1.43, selected. 


KIPSKINS. — Two local 
cleared their May kipskins at mi 
week; the other two will sell befg 
the close of the week, but producti : 
is light. Market is strong at the ma : 
mum of 20c for 15-30 lb. natives 4 
17%c for brands; however, aside f 
heavy kips booked to tanning acecol 
the bulk of sales were on New 
selection and prices. 

City kips are strong at the ce 
of 18c for 15-30 lb. natives and 17 
brands; local collectors cleared 
holdings last week, with the bulk 
sales made on New York sele¢ 
Country kips sold at 16c, flat, f 
shipping point. 

Two packers cleared their May 
this weel: at $1.10, flat, for regul 
55c, flat, for hairless; good active 
mand, and another house is sold am 
ahead, as these are not allocated. 

SHEEPSKINS.—Production of p 
shearlings appears to have 
reached its peak for the season. Thel 
buyers, naturally, take advan 





OLD-HOLD 


TRUCK REFRIGERATION 


n Wh Elimu 





PETE PATCH SAY 


“When traffic gets jammed 
standstill, folks call it a rush 


But trafiic over cracked and ff 
concrete fioors can 
mighty expense even wher 
isn't a rush hour. Dont risk 
accidents. Repair broken, rutted fico 
night with : 


CLEVE«O+CEME 


Your maintenance man can patch these 
ruts tonight; in the morning you've got @ 
flint-hard, slip-proof surface that’s ready 
heavy traffic: Lactic acid, steam, water, 

do not affect it. Satisfied users everywhere. 
bulletin 


The MIDLAND PAINT & VAR 
CLEVELAND 


9119 RENO AVENUE 
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TEMPERATURE 
REGULATORS 


Use a Powers No. 11 Tempera- 
ture Indicating Regulator when 
you want the advantages of an 
easy-to-read dial thermometer 
combined with a dependable 
self-operating regulator. The 
dial thermometer gives a visual 
check on the performance of 
the regulator and makes it easy 
to adjust for the required op- 
erating temperature. Various 
dials and ranges are available. 

Is Easy To Install— because both 
the thermometer and the regu- 
lator operate from the same 
thermal system—only one 
tapped opening is required. 


Write for Circular 2511 


THE POWERS REGULATOR CO. 


2125 Greeaview Avenue, Chicage 14, lilinels 
Bi E 46th St, New York 17, i. Y.— Offices 
in 47 Cities... See your phase drsctary. 


OVER 50 YEARS 


TEMPERATURE AND H 
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WEEK'S CLOSING MARKETS 





this period each year to withdraw from 
the market in an attempt to soften 
it up a bit, and they are reported to 
have taken quite a few imported shear- 
lings recently. However, mouton or fur 
tanners furnish enough support to hold 
the market fairly well. Several cars 
were reported moving this week in a 
range of $2.00@2.15 for No. 1’s, $1.20@ 
1.30 for No. 2’s but mostly at $1.25, 
and 90@1.00 for No. 3’s. Straight No. 
1’s are said to be readily salable at 
$2.15, but the shipping point is a factor. 
Lambs are running heavy this year, giv- 
ing tanners a wider spread. Pickled 
skins are in strong demand at individ- 
ual ceilings by grades; market usually 
quoted $7.75@8.00 per doz. packer pro- 
duction, with some houses sold a month 
ahead. Packer wool pelts are nominal 
around $3.75 per cwt. liveweight basis, 
with Colorados 50c less; an outside 
packer sold pelts this week but no 
details are yet available. Winter pelt 
season is well over and market not 
established on spring lambs. 


New York 


PACKER HIDES.—The New York 
packers cleared most of their May pro- 
duction of hides previous week, at full 
ceiling prices. The market is now re- 
ported sold up closely to the end of 
the month. 

CALFSKINS. — As previously re- 
ported, the New York collectors were 
active last week, selling 3-4’s at $1.15, 
4-5’s $1.30, 5-7’s $1.65, 17-9’s $2.60, 
9-12’s $3.55, 12/17 kips $3.95, and 17 lb. 
up $4.35. The packer market was active 
this week and is now well sold up to end 
of May; packers sold 3-4’s at $1.25, 
4-5’s $1.40, 5-7’s $1.80, 7-9’s $2.80, 9-12’s 
$3.80, 12/17 kips $4.20, and 17 lb. up 
$4.60. 


PURCHASES. — During the week 
ended June 2, purchases by the CCC in- 
cluded 60,000 lbs. cured pork; 444,652 
Ibs. canned meats; 2,433,120 lbs. lard, 
and a total of 18,469 bundles, 100-yard 
each, hog casings. 


THURSDAY'S CLOSING 


Provisions 


Hog marketings showed fair increases 
at most points this week, but offerings 
of all pork cuts are far short of needs. 
Most trading is being done on an ex- 
empt basis with full small lot ceiling 
prices quoted. Only an occasional car- 
lot of product is reported moving. 


Cottonseed Oil 


July 14.31b; Sept. 14.25b; Oct. 14.10b; 
Dec. 14.00b; Mar. 13.90b; May 13.80@ 
14.31. No sales. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 

Week ended Prev. 

June 7, '45 week 
@15% @15% 
@14% @14% 


@14% @14% 
@l4 


Cor. week, 
1944 


Hvy. nat. strs. 
Hvy. Tex. strs. 
Hvy. butt 
brnd'd strs... 
Hvy. Col. strs. 
Ex-light Tex. 
strs. 5 15 
Brnd’d cows... 14% 
Hvy. nat. cows. bh 15% 
Lt. nat. cows.. @15% 
12 


@15% 
@14% 


@14% 
@li4 


@ai5 


11 
23% @27 
20 
Kips, brnd’d... 17% 


Slunks, reg.... @1.10 
Slunks, hris.... @55 


CITY AND OUTSIDE 


Nat. all-wts... 
Brnd’d all-wts. 
Nat. bull 
Brnd’d bulls... 
Calfskins 


Slunks, reg.... 
Slunks, hbris.... 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 
@15 
15 
@15 
@i15 


@11% 
Calfskins Sis 
Kipskins 16 
Horsehides ....6.50 & 00 6.50@8.00 6. 508. 00 
All country hides and skins quoted on flat basis. 


SHEEPSKINS 


2.004@2.15 2.00@2.15 
128% @24% 2% @24% BD 


Pkr. shearlgs. 
Dry pelts .... 


@1.35 
@2% 





For Appetizing Color... 


\ 


FUSED TO MAKE EVERY 


PRAGUE 
POWDER 


—“The Safe Fast Cure” 


SCOOPFUL THE SAME — For Sure/ 


THE GRIFFITH LABORATORIES 


CHICAGO « NEWARK 
[he] Se), hae 





ys \Ws “ 


sorry boys—not enough to go around 
ADLER STOCKINETTES 


de doaker 


222 WEST ADAMS STREET, CHICAGO, ILL. 
SELLING AGENT FOR STOCKINETTES MADE BY 


THE ADLER COMPANY 


CINCINNATI, OHIO 
WORLD’S LARGEST KNITTERS OF STOCKINETTES 














| 
| 
| 
| 
| 
| 
| 


PREFERRED 
PACKAGING 
SERVICE 


CELLOPHANE _—GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK _— LARD PAK 


DANIELS MANUFACTURING CO. 


RHINELANDER, WISCONSIN 


CREATORS - 


DESIGNERS + MULTICOLOR PRINTERS 





WANTED 
Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 


FRANK R. JACKLE 


Broker 
New York 17, N. Y. 














405 Lexington Ave. 
Liberty | 


PARED asi Beans 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 














Frankfurter. - 
Natural Cosin 15 


CONSULT US 
BEFORE BUYING > y. 
OR SELLING S ss 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y 


a p ) 5 
4 DOMINATES 








| 





Wilmington Provision Company 


Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 
U. 8. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 














== 











PORK PRODUCTS— SINCE 1876 
The H. H. MEYER PACKING CO, 


Cincinnati, Ohio 
































BEEF e BACON e SAUSAGE e LAM 

VEAL e SHORTENING e PORK e HA 
e VEGETABLE OilLe 

=——THE WM. SCHLUDERBERG -T. J. KURDLE CO 

MAIN OFFICE-PLANT and REFINER 


3800-4000 E. BALTIMORE ST. 
BALTIMORE, MD. 


RICHMOND, ‘VA. 


WASHINGTON, D.C. 
22 NORTH 17th ST. 


ROANOKE 
458- 11th St, 3 W. 317 E. Campbell 
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LIVESTOCK MARKETS 2/0, ron 








LIVESTOCK WEIGHTS 
AND COSTS 











Average costs of livestock to feder- 
ally inspected packers during April, 
1945, were sharply higher than a year 
earlier for all classes except sheep and 
lambs. Once again the amount invested 
was under last year because of the 
smaller volume of animals killed, while 
dressing yields were mostly a little 
higher than a year earlier. 


The average cost of all cattle to in- 
spected packers during April was 
$13.67. This is the second highest aver- 
age cost for April and the third highest 
average mark for any month on record 
dating back to 1921. All steers aver- 
aged $15.21, a new high mark for any 
month, and compared with $14.46 a year 
earlier, while the all-cattle average of 
April last year was $12.76. The hog 
average for the month at $14.65 was 
$1.25 per cwt. above last year. Calves 
averaged $13.68, 73c per cwt. more than 
last April, while the sheep and lamb 
cost at $14.81 was 7c under the same 
time a year earlier. 

The following table shows average 
cost of livestock during April, 1945, 
compared with a year earlier: 

Apr. 

1945 
$13.67 

15.21 


Apr 

1944 
$12.76 
14.46 
12.95 
13.40 
14.88 

The average weight of cattle during 
April at 971.8 lbs. was only fractionally 
under the 972.2 lbs. of a year earlier. 
Steers alone, however, averaged 995.2 
Ibs., about 12 lbs. above a year ago. 
The average hog weight for the month 
was 257.1 lbs. against 240.3 lbs. in 
April, 1944. Calves averaged 160.9 lbs., 
6 lbs. under a year ago, while sheep and 
lambs weighed 96.8 lbs. against 93.5 lbs. 
in April, 1944. 


The following table shows average 


weights of livestock slaughtered under 
federal inspection, with comparisons: 


Apr., 1945 Apr., 1944 
lbs. Ibs. 
971.8 
995.2 
160.9 
257.1 


96.8 


972.2 
983.4 
166.9 
240.3 


Sheep and lambs.......... 93.5 

The 51 per cent drop in hog slaughter 
during April from a year earlier was 
responsible for the sharp decline in the 
total live weight of livestock slaugh- 
tered. Only 788,299,000 lbs. of hogs was 
processed, compared with 1,511,388,000 
lbs. a year earlier. Weight of cattle at 
951,285,000 lbs. was slightly heavier 
than the 912,612,000 lbs. handled a year 
ago, while calf weight was 76,797,000 
lbs. against 92,643,000 lbs. a year 
earlier. Weight of lambs slaughtered 
was 145,916,000 lbs., compared with 
128,879,000 Ibs. last April. The total 
weight of all livestock at 1,962,297,000 
lbs. compared with 2,645,523,000 Ibs. a 
year ago. 

Cash outlay for all livestock was 
$277,642,000 against $350,150,000 Ibs. 
in April of last year. All classes ex- 
cept cattle called for smaller invest- 
ments than last year. 


The following table shows total live- 
stock costs to inspected packers during 
April, 1945, compared with a year ago. 

Apr., 1945 Apr., 1944 
$130,041,000 $116,449,000 
10,506,000 11,997,000 
. 115,486,000 202,526,000 
21,610,000 19,177,000 


APRIL MEAT PRODUCTION 


Total production of meat and lard 
from cattle, calves, hogs and sheep 
slaughtered under federal inspection 
during March, 1945: 

Apr., 1945 
Ibs. 
517,743,000 
43,504,000 
600,377,000 
66,942,000 


Apr., 1944 
Ibs. 


495,302,000 
51,596,000 
1,140, 100,000 
58,683,000 
1,745,681,000 
836,825,000 


Pork (carcass wt.).... 

Lamb and mutton...... 
Total 

Pork, excl. lard. 

Lard and rendered 
pork fat 


228,566,000 
471,559,000 


93,622,000 221,830,000 


HOG WEIGHTS AND COSTS 


Average weights and costs of hogs 
at six markets during May, 1945, as 
reported by the Office of Marketing 
Services, were as follows: 


BARROWS 

AND GILTS 

May May 

1945 1944 
«+++ $14.75 


SOWS 
May 
1945 

$14.00 
13.75 
13.70 


May 
1944 
$11.01 
10.35 
10.43 


Chicago .... 
Kansas City 
Omaha 


s , 3.3% 13.95 
St. A 3.1% 13.75 
St. Paul 3 13.70 

BARROWS 
AND GILTS 
May May 
1945 1944 
Ibs. Ibs. 
263 
260 


sows 


May May 
1945 1944 
Ibs. Ibs. 
460 437 
426 368 
423 378 


Chicago 

Kansas City ........ 

Omaha 

St. Louis National 
ree 236 p 431 

St. Joseph 253 2 428 

St. Paul 390 


KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 
stock slaughtered under federal inspec- 
tion during April, 1945, with com- 
parisons: 

Apr., 
1945 


Mar., Apr., 
1944 
Per- 
cent 
Cattle— 
58.4 

i ae 10.6 
Cows " 
Cows and heifers........38.6 
Bulls and stags.. es 
Canners and cutter..... 8. 


Hogs 
Sows one ‘ 7; 
Barrows and gilts......94. 
Stags and boars........ 
Sheep and lambs 


Lambs and yrigs.. 
BE ccchoscad 


Food Fights for Freedom! Produce, 
conserve, share and play square with it. 





KEEP ON BUYING K-M 


Keep ’em fed... 
keep ’em fighting 


FORT WAYNE, IND. 


LAFAYETTE, IND. 
CINCINNATI, OHIO 


\ INDIANAPOLIS, IND. 











DAYTON, OHIO 


DETROIT, MICH. 








Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 














LOUISVILLE, KY. 





SIOUX CITY, IOWA 


NASHVILLE, TENN. 
MONTGOMERY, ALA. 


T'T-MURRAY 


| @ @ gan 


f— i Bae. 8 
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OMAHA, NEB. 





South St 
West Fargo, N.D 


LIVESTOCK ORDER BUYING CO. 


Paul, Minn 


Billings, Mont 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the Office of Marketing Services, WFA.) 
WESTERN DRESSED MEATS 





New York Phila. Boston 
STEERS, carcass Week ending June 2, 1945..... 3,134 1,395 1,133 
WOE BUBVROED ook ccdceecscesce 3,816 1,652 1,084 
Same week year ago........... 4,386 1,679 757 
COWS, carcass Week ending June 2, 1945..... 970 1,074 586 
Week previous ...............+. 1,213 1,262 550 
Same week year ago.......... 1,266 1,535 650 
BULLS, carcass Week ending June 2, 1945..... 64 4 93 
PO BOE bs de vente cciccesss 211 3 40 
Same week year ago.......... 677 77 158 
VEAL, carcass Week ending June 2, 1945..... 4,293 1,017 679 
NG SN io sc ccddescetcc 7,705 836 340 
Same week year ago.......... 7,824 659 556 
LAMB, carcass Week ending June 2, 1945..... 19,256 8,788 15,773 
SP EE wks vane eesewe-s 31,494 7,967 17,130 
Same week year ago.......... 28,118 9,491 15,459 
MUTTON, carcass Week ending June 2, 1945 3,438 769 1,908 
PU DUNNE: 0b vb.ccedecessees 5,036 437 1,054 
Same week year ago.......... 4,028 1,395 1,857 
PORK CUTS, lbs. Week ending June 2, 1945..... 534,625 285,841 78,079 
CC 680,512 293,611 29,693 
Same week year ago.......... 1,916,863 341,887 101,667 
BEEF CUTS, Ibs. Week ending June 2, 1945..... 226,893 
MOOG POUND Sc ccdpeccesccess 356,185 
Same week year ago.......... 376,766 
LOCAL SLAUGHTERS 
CATTLE, head Week ending June 2, 1945..... 11,170 2,123 
WOE PUOVEOES 6 vc cccecisccoves 12,964 2,451 
Same week year ago.......... 8,731 1,679 
CALVES, head Week ending June 2, 1945..... 8,648 1,425 
SD occ cas cawdencees 38 2,101 
Same week year ago.......... 2,313 
HOGS, head Week ending June 2, 1945..... 30,293 7,908 
TION os i sovraweeechkes 43,343 11,620 
Same week year ago.......... 46,421 13,222 
SHEEP, head Week ending June 2, 1945..... 38,840 2,410 
WE OE, ec cntecasccoscncs 44,343 2,188 
Same week year ago. ........ 45,216 2,811 


no hogs and 236 
218 lambs in addition to that 


Country dressed product at New 
lambs. Previous week 4,639 veal, 
shown above. 


York totaled 3,738 veal, 
100 hogs and 





WEEKLY INSPECTED SLAUGHTER 


Processing of livestock at 32 inspected centers for the week 
ended June 2 reflected the Memorial Day holiday and all totals 
were smaller than a week earlier. The sheep and lamb slaugh- 
ter total was the only one larger than for the same week of 
last year. Hog kill was only about half the total for a year 
ago when more than 924,000 head were slaughtered. 















Cattle Calves Hogs Sheep 
NORTH ATLANTIC 
New York, Newark, Jersey City....... 11,083 8,475 29,728 39,048 
Baltimore, Philadelphia .............. 2,891 775 17,073 2,076 
NORTH CENTRAL 
Cincinnati, nan, Indianapolis..... 7,311 2,279 32,722 4,713 
Ce TD ncccrecccgedececcnscee’s 19,211 4,523 51,008 45,548 
St. Paul- Wisconsin Group! 17,209 - 21,190 54,860 11,817 
St. Louis Area? 7 6,025 2,483 27,180 
Sioux City 208 18,084 7 
Omaha ........ 585 27,485 
A EE erent errs 3, 899 5,372 32,481 
I CEs vc cackaeuseaoesese 11,060 4,568 118,074 26,265 
EEE. dadedvadaddacavsdetoczcens 4,011 3,256 9,377 vz 
SOUTH CENTRAL WEST®*.............. 13,227 5,729 34,026 75.401 
ROGERS. MOUNTAIN ...ccccccccccccess 4,734 221 11,052 8,318 
DE staniahd adubhsn osteees ¥aeue uae 14,958 2,664 19,400 51,837 
EE Se Sp eee Ieee 145,748 65,870 507,853 357,387 
ONE, MOT, WOE s cecccewctecevececcsse 168,979 74,658 579,130 397,571 
| rr eee deedeeced 146,382 78,266 924,076 316,269 
‘Includes St. Paul, 8. St. Paul and Newport, Minn., Madison, Milwaukee, 
Green Bay, Wis. “Includes St. Louis National Stock Yards, E. St. Louis, 
Ill., and St. Louis, Mo. “Includes Cedar Rapids, Des Moines, Fort Dodge, 
Mason City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and 
Albert Lea, Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., 
Tallahassee, Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, 
Tifton, Ga. ‘Includes 8. St. Joseph, Mo., Wichita, Kan., Oklahoma City, 


Okla., Ft. Worth, Texas. *Includes Denver, Colo., Ogden and Salt Lake, Utab. 
Uncludes Los Angeles, ‘Vernon, San Francisco, San Jose, Sacramento, Vallejo, 
a 





SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the War Food Admin- 
istration, at eight southern packing plants located at Albany, 
Columbus, Moultrie, Thomasville, and Tifton, Ga.; Dothan, 
Ala.; Jacksonville and Tallahassee, Fla.: 


Cattle Calves Hogs 
I ID Clas Uaiid hee neudascacccrnsteed 2,382 1,071 4,457 
DT oibcdibesct scéce@erebavdhendeaeercuccebess 407 798 ’ 
DURE ehh dee BGs sewn dh cad kc bith dceduareceecs 1,561 716 12,563 











PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the a 
ending Saturday, June 2, 1945, 
reported to THE NATIONAL PROV 1 
SIONER. 


CHICAGO 
Armour, 952 hogs and 951 shippers; 
Swift, 139 hogs and 1,078 shippers: 
Wilson, 576 hogs; Western, 1,102 
hogs; Agar, 1,100 hogs; Shippers, 
4,702 hogs; Others, 13,221 hogs. 
Total: 14,218 cattle; 2,053 calves; 


21,792 hogs; 4,051 sheep. 


KANSAS CITY 





Cattle Calves Hogs Sheep 
Armour . 1,081 385 1,686 5,471 
Cudahy 1,434 538 1,128 3,762 
Swift » 94 685 1,444 11,128 
Wilson - 1,169 570 92 2,565 
Campbell 740 <= eas ose 
Others 8,122 91 1,885 6,167 
Total ...13,540 2,269 7,085 29,093 
OMAHA 
Cattle & 

Calves Hogs Sheep 
Armour 3,163 1,036 
Cudahy 2,617 2,480 
Swift 2,105 3,179 
Wilson 1,917 59 

Independent .. 1,023 
Others .c..00. —_ 3,437 - 
Cattle and calves: Kroger, 827; 
Nebraska Beef, 306; Eagle, 15; Hoff- 
man, 49; Rothschild, 289; Roth, 168: 
South Omaha, 1,280; Merchants, 39. 
Total: 17,839 cattle and calves; 


14,262 hogs and 6,754 sheep. 
E. 8T. LOUIS 


Cattle Calves Hogs Sheep 





Armour .. 1,011 556 5,233 5,986 
Swift eee 985 1,173 3,867 3,673 
Hunter ... 979 -- 98,412 226 
me écsce an 440 
| eee 1,378 
Laclede 1,649 
Sieloff kan ee 538 tae 
Others ‘ 798 778 1,526 484 
Shippers .. 3, 3,669 10,115 588 
Total ... 7,208 6,1 76 28,158 10, 952 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .... 1,251 554 4,682 6,851 
Armour 1,149 506 4,071 3,163 
Others .... 2,581 1,501 2,314 
Total ... 4,981 ‘1. 060 10,2 54 





12 "879 


Not including 3,479 hogs and 
sheep bought direct. 








SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy 3,582 52 5,262 
Armour . 3,732 41 € 
Swift 2,970 39 
Others .... 145 eee vr ees 
Shippers .. 9,273 4,356 241 
Total . 19, 702 132 18,359 12,366 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy 478 480 2,643 3,851 
Guggenheim 433 a" bee 
. Fes 968 
Sunflower. . "12 ves 28 ees 
Others . 534 ois ae 0 
Total ... 3,457 480 5,251 3,941 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour .. 1,8& 872 1,914 2,449 
Wilson 1,322 901 1,925 2,177 
Others .... 236 ban 198 
Total ... 3,452 1,773 4,237 4,6: 26 


Not including 3,931 cattle and 4,874 
sheep bought direct 





CINCINNATI 
Cattle Calves Hogs Sheep 
oe ee ove rT 306 
Kahn's ... 87 2,561 eve 
Lorey .... 22 20-0 220 ene 
Meyer .... 32 ... 2,684 oat 
Sehlac hter. 81 32% eas 173 
Schroth 31 cso ee ima 
Others 929 318 613 77 
Shippers .. 106 1,082 1,941 os 
Total ... 1,288 1,723 11,073 556 


Not including 1,980 cattle and 1,100 
hogs bought direct. 
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FORT WORTH 
Cattle Calves Hogs 


Armour ..1,465 410 815 
Swift -1,505 681 911 T1Lig 
— Bonnet 269 22 47 b. 
sossee 381 a 32606 
Rosenthai.. 69 20 ova 
ee eee 
Total ...3,689 1,160 2,019 127,196 
DENVER 
Cattle Calves Hogs Sheep 
Armour 1,017 33 
WEES cess 852 93 
Cudahy ... 617 41 
Others .... 1,518 143 
Se ee — 
Total ... 4,204 310 9,522 7,295 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour 1,383 2,004 5,300 a9 
Cudahy ... 688 973 a 430 
Swift .... 2,883 3,530 7,644 99 
Others .... 7,543 1,300 oe ey 
Total ...12,447 7,897 12,953 Lge 
TOTAL PACKER PURCHASES 
Week Cor, 
ended Prev. Wwe 
June2 week bow 
Cattle ..... 106,025 122,817 I} 
BS caves 144,965 153,923 pote 
Sheep ...... 220,665 225,945 182,654 


CHICAGO LIVESTOCK 


Supplies of livestock at the Gi 
eago Union Stock Yards for current 
and comparative periods. 








Special 
pRovIsi 
livestock 
for the ' 





Cineinnat 
Denver . 
st. Paul 
Milwauke 


Total 
*Cattle 


Chicago . 
Kansas C 
Omaha . 
East St. | 
St. Josey 
Sioux Cit 
Wichita . 
Philadelp' 
Indiana px 
New Yor! 
Jersey 
Okla. Cit; 
Cincinnat 


St. Paul 
Milwauke 
Total 


'Includ 
St. Louis. 


Chieago+ 
Kansas C 








RECEIPTS 
Cattle Calves Hogs Sheep 
May 30...Holiday. 
May 31.. 8,445 657 13,457 O80 
June 1. 1,525 609 9,440 67% 
June 2... 1,659 148 5,817 6166 
June 4 21,688 1,188 12,690 104% 
June : 7,414 887 15,837 5827 
June -18,5 500 700 11,000 6.0% 
*Wk. 
so far. .42,552 39.527 21087 
Wk. ago. .22,973 20,007 16,998 
1944 . . 37,630 90,079 15,22 
1943 ....35,658 88.814 1658 





*Including 666 cattle, 27 calves, 
20,563 hogs and 16,150 sheep direct & 
packers. 








SHIPMENTS 
Cattle Calves Hogs Shep 
May 30...Holiday. 

May 31.. 3,502 264 933 3,182 
June 1... 1,816 192 1,338 
June 2... 29 aa ose oie 
June 4... 7,370 213 1,207 & 
June 5... 4,662 399 «62,297 @i 
June 6... 6,000 200 «1200 ® 

Wk. ie a 
so far. .18,032 812 17 
Wk. ago.10,600 383 248 
1944 ....16,517 489 1,03 
1943 ....15,181 335 1% 

JUNE RECEIPTS 
1945 TA 
Cattle ; 33,108 
Calves 532 3,08 
SR ae 54,784 110 
GOED evevccigenes 34,6 28,16 
JUNE SHIPMENTS 

1945 M4 
Dette. 54 <uencdies 19,877 13,513 
BEE a kcpakdvestis 6,042 6,04 
ee 1,772 2a 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Gi 





cago packers and _ shippers 
ended Thursday, June 6, 1945: 
Week ended Pret. 
June 6 week 
Packers’ purch..... 19,262 16,28 
Shippers’ purch.... 5,842 4% 
# =a 
en ew 25,104 21,085 





PACIFIC COAST LivesTom 
Receipts for five days be 

ed June 1: 
Cattle Calves Hogs: 










Los Angeles.6,601 607 
San Fran... .1,253 99 
Portland ....1,250 400 400 









Omaha . 
East St. | 
St. Joser 
Sioux Cit 
Wichita . 
Philadelp! 
Indianapx 
New Yor! 
Jersey 
Okla. Cit 
Cincinnat 
Denver 
St. Paul 
Milwauke 


Total 
*Not i 


Lives 
City, Ju 


CATTLE: 
Steers, 
Steers, 
Cows, ; 
Cows, 1 
Cows, « 
Bulls, « 

CALVES: 
Vealers 
Calves, 
Calves, 

HOGS 
Gd. & 


LAMBS: 


Lambs, 
wes 


Recei 
Stock ai 
st., Ne 
Week er 


Salable 
Directs in 
Previous 
Salable 
Directs 
ine]. . 
*Includ 


The N 


[et BBE 


pT 
# 


ish zie ® il anf g| 55327 


weke Sinks 


s3™ 
38 


at ii 













SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER show the number of 
livestock slaughtered at 15 centers 
for the week ending June 2, 1945. 





CATTLE 
Week Cor. 
ended Prev. week, 
June 2 1944 
got ...-- 15,549 
Kansas City 9,546 
ma® ...... 17,125 
Bast St. Louis 4,431 
St. Josep 6,240 
Sioux City 8,065 
Wichita® ...-- 2,740 
Philadelphia . 1,679 
Indianapolis .. 1,730 
New York & < 

Jersey City 8,738 
Okla. City* 6,289 
Cincinnati . ees 3.810 
Denver ...---- 243 
st. Paul....- 8,888 
Milwaukee 2,219 
Total ..... 99,072 114,713 101,294 

*Cattle and calves. 

HOGS 
hicago ....- 51,008 65,969 106,316 
ceome City. oo 31,245 64.921 
Omaha . 7.485 29,236 56,860 
East St. Louis? 2.483 60,721 90,437 
St. ae. - 12657 14,852 29,668 
Sioux =" 18,084 15,939 37,121 
err 3.639 2,910 332 





Wiehit : f \ 
Philadelphia .. 7,908 11,620 13,222 
Indianapolis . 13. 247 15,006 22,651 
New York & 

Jersey City. 29,728 43,055 46,582 





Okla. City .... 7,968 8,680 17,825 
Cincinnati .... 9.342 9,180 14,963 
Denver .....- 7.293 9,926 15,081 
St. Paul.... 12,953 16,593 44,285 
Milwaukee ... 2.860 3,019 9,272 

Total ......289,136 337.952 578,536 


‘Includes National Stock Yards, E. 
St. Louis, Ill., and St. Louis, Mo. 

















SHEEP 

Chieago* .... 4.051 7,337 5,501 
Kansas City. 25.079 42,749 25,661 
Omaha ..... 28,699 30,096 24,904 
East St. Louis. 10,369 9,917 5,020 
St. Joseph.... 22,893 17,893 16,960 
Sioux City.. 10,478 11,7938 12,120 
Wichita ...... 3,851 3,539 3,822 
Philadelphia 2.410 2,188 2,811 
Indianapolis . 1,293 1,148 838 
New York 

Jersey City 048 44,023 3, 
Okla. City... 00 8,768 5, 
Cincinnati .. r "169 187 i, 
Denver .... 5.436 8,921 3,673 
a 1,584 4,036 3,217 
Milwaukee ... 200 620 651 

Total ......166,060 193,215 154,506 


*Not including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, June 4, 1945: 


CATTLE: 
Steers, gd. & ch...... $17.50@18.40 
Steers, med. & gd.... 17.00@17.85 
Cows, gd. & med..... 13.50@ 16.00 
Cows, med. .......... 10.50@13.50 
Cows, can. & cut..... 8.00@10.00 
Bulls, com. & med.... 9.00@13.50 
CALVES: 
Vealers, com. to ch. ..$15. 50@18.60 
Calves, med. ......:.. 14.00@16.00 
Calves, com. & med... 9.50@11.00 
HOGS: 
Gd. & ch., 160-291 Ibs........ nom. 
LAMBS: 
tombe, med. to ch... .$ 8.00 
Tihs kevncinddans 9.004 iL 00 


Receipts of salable live- 
“¢ at Jersey City and 41st 

t.. New. York market for 
om ended June 2, 1945: 


Cattle Calves Hogs* Sheep 
Salable .... 656 2,770 378 724 
Directs incl.6, 308 11,988 14,528 36,995 
Previous week - 
— -. 561 2,266 140 725 
inel. .. .6,782 11,523 23,330 36,433 
“Including hogs at 31st street, 


RECEIPTS AT CHIEF 
CENTERS 


Receipts at leading mar- 
kets for the week ended June 


2 were reported to be as fol- 
lows: 


AT 20 MARKETS, 


WEEK 

ENDED: Cattle Hogs Sheep 
Jane 2...... 194,000 231,000 378,000 
May 26..... 228.000 280,000 449,000 
BOGE cccecss 188,000 564,000 380,000 
Bee -oneases 195,000 537,000 230,000 
WD ccccces 246,000 470,000 244,000 


AT 11 MARKETS, 


WEEK ENDED: Hogs 
BuMG DB oviviccccc csssusssevges 200,000 
BN BD ccencdvesvecdsnccesaen 228,000 
BONS kcdanddccqesscivahicwans 447,000 
BED swewesed ccucdsedvoossssee 419,000 
Feet 385,000 
T 7 MARKETS, 

WEEK 

ENDED: Cattle Hogs Sheep 
June 2...... 149,000 172,000 228,000 
May 26..... 161,000 192,000 257,000 
SOE cawvees 129,000 396,000 183,000 
9968 -.ccccve 130,000 362,000 144,000 
Se vssacea 176,000 320,000 160,000 





CORN BELT DIRECT 
TRADING 


(Reported by Office of Marketing 
Services, War Food Administration.) 

Des Moines, Ia., June 6.— 
At the 19 concentration yards 
and 11 packing plants in Iowa 
and Minnesota, hog prices 
were steady for the week. 


Hogs, good to choice: 
BEDSED Dic oc cccscovnd $13.50@14. = 5 
Do) wasceerees 2 
240-330 Ib........ 


330-360 Ib...... “cit! 44[30@14.45 
Sows: 

270-860 Ib...........+- $13.45@13.70 

MODGUD WD. xo5.56a cease 13.30@ 13.70 


Receipts of hogs at Corn 
Belt markets for the week 
ended June 6 were as follows: 


This Same day 


week last wk. 
SOMO 1. ccocevosses 26,500 22,100 
SOMO Buccccsveceyuee 20,800 
BERD Siccccesveses 37,700 32,100 
June 5............25,600 26,600 
BED Bococecccecvse Holiday 


LIVESTOCK SUPPLY 
SOURCES 


Percentage of livestock 
slaughtered during April, 
1945, bought at stockyards 
and direct, as reported by 
WFA: 

Apr., Mar., Apr., 
1945 1945 1944 


Cattle— 
Stockyards ....78.6 7.5 76.2 
DORE ccsiccce 21.4 22.5 23.8 
Calves— 
Stockyards ....59.4 55.3 55.4 
Other ........ 40.6 44.7 44.6 
Hogs— 
Stockyards ....42.5 38.9 47.5 
Other ....... 888 61.1 52.5 
Sheep and lambs— 
Stockyards ....60.2 60.7 61.4 
GORE wissccce 39.8 39.3 38.6 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Wednesday, June 6, 
1945, reported by Office of Marketing Services, War. Food 


Administration: 


HOGS (quotations based 


on hard hogs): Chicago Nat. Stk. Yds. Omaha Kans, City 
BARROWS AND GILTS: 
Good and Choice: 
120-140 Ibs...... SR6.O0-24.75 GEA FO cmBy. ocesicvsccs cvscdecocs 
* 140-160 Ibs...... 14.50-14.75 14.70 only $14.25-14.45 7 90-14.50 
160-180 Ibs...... 14.75 only 14.70 only 14.35-14.45 14.25-14.50 
180-200 Ibs...... 14.75 only 14.70 only 14.45 0nly 14.50 only 
200-220 Ibs...... 14.75 only 14.70 0nly 14.45 0nly 14.50 only 
220-240 Ibs...... 14.75 only 14.700nly 14.45 0nly 14.50 only 
240-270 lIbs...... 14.75 only 14.700nly 14.45 0nly 14.50 only 
270-300 Ibs...... 14.75 only 14.70 0nly 14.45 0nly 14.50 only 
330-360 Ibs...... 14.75 only 14.700nly 14.45 only 14.50 only 
Medium: 
160-220 Ibs...... 14.00-14.75 14.50-14.70 14.00-14.45 13.90-14.50 
SOWS: 
Good and Choice: 
270-300 Ibs...... 14.00 only 13.95 only 13.70 0nly 13.75 only 
300-330 Ibs...... 14.00 only 13.95 only 13.70 only 13.75 only 
330-360 Ibs...... 14.00 only 13.9% only 13.70 only 13.75 only 
360-400 Ibs...... 14.00 only 13.95 only 13.70 only 13.75 only 
Good: 
400-450 Ibs...... 14.00 only 13.95 only 13.70o0nly 13.75 only 
450-550 Ibs...... 14.00 only 13.95 only 13.70 only 13.75 only 
Medium: 
250-550 Ibs...... 12.75-13.75 13.50-13.95 13.50-13.70 13.50-13.75 


SLAUGHTER CATTLE, VEALERS, AND CALVES: 
STEERS, Choice: 


16.00-17.00 
16.25-17.35 
16.40-17.50 
16.50-17.50 





STEERS, Good: 
700- 900 Ibs..... 
900-1100 Ibs... .. 

1100-1300 Ibs..... 
1300-1500 Ibs..... 


STEERS, Medium: 


14.50-16.25 
15.00-16.40 
15.00-16.50 
15.25-16.50 








700-1100 Ibs 13.00-15.5 12.00-14.75 
1100-1300 Ibs... .. 13.25-15.75 12.75-14.75 
STEERS, Common: 

700-1100 Ibs..... 11.50-13.00 11.00-13.25 10.00-12.00 
HEIFERS, Choice: 

600- 800 Ibs..... 16.00-17.00 15.75-17.00 15.50-16.75 

800-1000 Ibs..... 16.50-17.50 15.75-17.00 15.75-17.00 
HEIFERS, Good: 

600- 800 Ibs..... 15.00-16.00 14.50-15.75 14.25-15.75 

800-1000 Ibs... .. 15.25-16.50 14.50-15.75 14.50-15.75 
HEIFERS, Medium: 

500- 900 Ibs..... 12.25-15.25 12.00-14.50 11.25-14.25 
HEIFERS, Common: 

500- 900 Ibs..... 10.00-12.25 10.00-12.00 10.00-11.25 
COWS, All Weights: ° 

Ge ecccntaase 14.00-15.00 13.25-14.50 11.75-14.00 

Medium ....... 12.25-14.00 11.00-13.25 10.50-11.75 

Cutter & com.. 8.25-12.25 8.50-11.00 7.75-10.50 

Canner ........ 7.25- 8.25 6.75- 8.50 6.75- 7.75 
BULLS (Yilgs. Excl.), All Weights: 

Beef, good ..... 14.25-15.50 13.00-14.00 13.00-14.00 

Sausage, good.. 12.75-13.50 12.00-13.00 12.25-13.25 

Sausage, med.. 11.50-12.75 10.75-12.00 10.75-12.25 


Sausage, cut. & 
GE scsescce 9.50-11.50 8.50-10.75 9.00-10.75 


VEALERS: 


Good & choice.. 14.50-16.50 14.25-16.00 13.00-14.50 

Common & med. 9%.00-14.50 10.00-14.25 9.00-13.00 

GE cccccccess 8.00- 9.00 6.00-10.00 7.00- 9.00 
CALVES: 

Good & choice.. 13.00-14.50 13.50-15.00 12.50-15.00 

Common & med. 10.00-13.00 10.00-13.50 9.00-12.50 

OME sc ccvcccsce 9.00-10.00 6.00-10.00 7.50- 9.00 


SLAUGHTER LAMBS AND SHEEP: 
SPRING LAMBS: 


Good & choice... 15.00-16.00 
Medium & good.. 13.75-14.75 
Common ........ 11.75-13.25 





LAMBS (Shorn): 


Good & choice.. 14.40-15.35 14.25-15.00 14.00-15.00 

Medium & good. - 00-14.00 12.50-14.00 12,75-13.75 

Common ....... 1.00-12.50 10.50-12.00 10.50-12.50 
EWES: 


Good & choice... 7.50- 8.00 7.00- 7.75 7.50- 8.00 
Common & med. 6.00- 7.50 6.00- 7 


16.00-17.00 
16.25-17.25 
16.25-17.50 
16.50-17.65 


14.50-16.00 
15.00-16.25 
15.25-16.50 


15.50-16.50 
12.00-14.75 
13.00-14.75 


_ 
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14.00-15.50 
14.25-16.00 


11.50-13.75 


9.50-11.50 


ene 
ABR 
AEBS 
HERS 


13.00-13.50 
12.25-13.00 
10.75-12.25 


8.00-10.75 


13.00-14.50 
9.00-13.00 
7.00- 9.00 


13.00-15.00 
9.00-13.00 
7.00- 9.00 


15.00-15.65 
13.75-14.75 
11.00-13.00 


14.00-14.60 
12.75-13.75 
10.00-12.50 


7.25- 7.85 
6.00- 7.00 


St. Paul 


$14.45 only 
14.45 only 
14.45 only 
14.45 only 
14.45 only 
14.45 only 
14.45 only 
14.45 only 


14.25-14.45 


13.70 only 
13.70 only 
13.70 only 
13.70 only 


13.70 only 
13.70 only 


13.25-13.70 


RT) 


s 


15.50-16.50 
15.50-16.50 


13.50-15.50 
13.50-15.50 


11.50-13.50 


10.25-11.50 


1 
1 


Basis 
ase 
asks 


1. 
0. 
7. 
6. 


12.75-14.25 
11.00-12.75 
10.00-11.00 


14.25-15.00 
12.75-14.00 
10.50-12.50 


7.00- 8.00 
5.75- 6.75 


Quotations on wooled stock based on animals of current seasonal market 
weights and wool growth. Those on shorn stock on animals with No. 1 and 


No. 2 pelts. 


Quotations on slaughter lambs of Good and Choice and of Medium and Good 


grades, and on ewes of Good and Choice grades, as combined, 


represent lots 


averaging within the top half of the Good and the top half of the Medium 


grades, respectively. 



















RATH MEATS 


Finer Flavor trom the Land O’Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 













Try AULA SPECIAL 


ad For Flavor and Color Uniformity 
SiS 
Li - 2 
. 2 Aula-Special is hailed the perfect cure 
~ z by wise packers from coast to coast! 
ees Send for your liberal free, working sam- 
ples of Aula-Special today! Complete 
except for necessary salt. 







seg 
THE AULA CO., INC. 


OFFICE & LABORATORY CURING COMPOUNDS 
i ee i Ae oe st. ADS 
SPICES, SEASONINGS, ETC 






LONG ISLAND CITY, N. Y. 








THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 
Represented by 
BOSTON 9—P. G. Gray Co., 148 State St 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St 
PHILADELPHIA 6—Ear!l McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 1108 F. St. SW 























The Original Philadelphia Scrapple 


yA ohn J.Felin& Co. in 


Pork and Beef Packers 
“Glorified” 








HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 

















| | 
COOLING & FREEZING UNITS 
CHICAGO | 










CANNING MACHINERY 
FRUITS~-VEGETABLES-: FISH -Erc 


A.K.ROBINS & CO.ING BALTIMORE,MD 


wReivrete FOR CATALOCVLE 











WESTON 


TRUCKING & FORWARDING CO. 


Specializing in Trucking 

Packinghouse Products 

Throughout New York 
Metropolitan Area 


| 


53 Gilchrist Street Jersey City, N. J. 

































DRESSED BEEF 








Price Quality Service 
Z Gawile SP. 
Chicago Cy, St. Paul | 
— CR PAS 


BONELESS BEEF and VEAL | 
Barrel Lets | 












HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL + PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 






















FOR SA 
4x5 V 
nating 
wo” x 
Price $2 
St., Chi 


Chicago 





FOR Si 
trally le 
150 catt 











The 
The National Provisioner—June 9, 198 me 

























Jit 


mm We 


\M 





as 
Cc 

| 

pers 
a 


, 1 









| CLASSIFIED ADVERTISEMENTS 





CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER 




















. o 4 
Equipment for Sale Miscellaneous | Position Wanted 
N tainl teel sa stuffing MANAGER OR SUPERINTENDENT. Now em- 
SS ee uate of 12 ‘gauge otainlens steel and FOR SALE ployed but available for permanent — 
; d th. Th i straight salary basis or reasonable salary plus 
catanesiited ‘with adjustable. feet, which "ean CATTLE AND SHEEP RANCH performance percentage. Twenty-eight years’ ex- 
used 1 ling the table wherever necessary : ‘. perience includes livestock buying, plant opera- 
- Sitens one: ‘aaa length, 9 fect; oversti South Central Missouri; $6.00 per acre. tion and development, installation of killing, 
wicht, 36 inches; overall width, stuffer end, 18 Good terms, good modern buildings. possousing and menutactering Gepartmente. = 
aces ,coponite send £0 inches, Crated and ready | Main home constructed of stone and | Silvie” igien” ste “sg ing errors an 
fro new Tinned Top stuffing table, same | Stucco, living room 28 ft. long, large | w-146, THE NATIONAL PROVISIONER, 407 S. 
dimensions as, above. at $108.50, fob. Kansas | stone fireplace, finished in knotty pine, | Peertorn St.. Chicago 5. Il 
. z A? on, NC., re A = 7 
= fa City 8, Mo. : french windows, screened porches. Ce- SAUSAGE FOREMAN: Age forty-four, with over 





MEAT PACKERS—ATTENTION 


FOR SALE: 1—Vertical cooker or dryer, 10’ dia. 
x 410” high; 2—4x8 and 4x9 Lard Rolls; 75 large 
wood tanks; rendering tanks; tankage dryers. 
2-241 Meat grinders; 1—2Z27 Buffalo Silent 
Cutter; 1—Creasy 2152-Y Ice Breaker. Inspect 
ear stock at 335 Doremus Ave., Newark, N. J. 
Send us your inquiries. WHAT HAVE YOU ef 
SALE? Consolidated Products a Ine., 14-1 
Park Row, New York City 7, N. 





SALE: One air compressor unit, consisting of 
4x5 Worthington Compressor, 5 HP, GE alter- 
nating current motor, with ‘‘V"’ belt drive and 
oo” x 20” tank. Condition exceptionally good. 
Price $225.00. Premier Casing Company, 624 Root 
St., Chicago, Ill. 


Plants Wanted and for Sale 


FOR SALE: Established packing house located in 
intermountain state. Plant fully equipped. Weekly 
kill 150 cattle, 200 hogs, 50 veal, 100 lambs. 10 
to 15,000 Ibs. sausage. Four trucks. Reason for 
sale, owners wish to retire. FS-122, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 


FOR 8. 











FOR SALE: Fully equipped packing plant cen- 
trally located, railroad siding. Weekly capacity: 
150 cattle, 150 hogs, 15,000 lbs. sausage. FS-143, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, Ill. 





WANTED: To buy or lease, small packing o~ 
with B.A.I. inspection, for slaughtering hogs and 
cattle. W-133, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Ill 








Back the 
Mighty 7th 
WAR LOAN 


* 
BUY 
ANOTHER 
WAR 


BOND 
TODAY 








dar lined closets, nice bath, etc. Kitchen 
with built-in sink combination, double 
mixing faucets, hot and cold water. 
This home is arranged to accommodate 
20-30 people comfortably and is well 
furnished. There is also modern five 
room home and four room stone and 
stucco guest houses, fire places, screened 
porches and all necessary houses, barns, 
ete. All buildings A-1. 

14,500 acres rolling land, in one block. 
1,000 acres fenced with woven wire, on 
river and lake, about 4 hours from St. 
Louis and Kansas City markets. This 
is the Hereford cattle country. 

Other business causes sale—sacrifice 
price to sell quick, $6.00 per acre. Won- 
derful opportunity for ranch or club. 


CALEB SMITH, SIKESTON, MO. 





ATTENTION 


Producers and manufacturers of items 

for the meat packing and sausage man- 

ufacturing industry. 

Our organization is set up to cover the 

entire south where our personal and in- 

_— contacts could be to mutual bene- 
t 


Willing to handle any item that has re- 
peat sales opportunities, either on job- 
bing, representative or consignment 
basis. 

Please give full details in your reply. 


W-140 
THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Ill. 





WANTED, BEEF LUNGS 


Let us having your offerings on Beef 
Lungs, carloads or less, frozen or fresh. 


GOOD EATIN’ DOG FOOD Co. 
444 Fairmount Avenue 
Philadelphia 23, Pa. 





AGENCY FOR CUBA 


We need agency, now or in post-war business, to 
sell general food stuffs, lard and soya oil for 
importers here. Give them highest service. Good 
references on request. RODRIGUEZ & RIOPEDRE, 
P. 0. Box No. 1006, Havana, Cuba. 








Have You Ordered 
The MULTIPLE BINDER 
for your 1945 copies of 
THE NATIONAL PROVISIONER? 
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twenty-five 
position. 


years’ practical experience 
Well aceuainted with 
tions. May overcome any sausage problem you 
have. Best references. For details write W-145, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, Ill. 


RENDERING PLANT MANAGER: Capable of 
taking complete charge, desires permanent con- 
nection. Experienced in buying and selling, truck 
routing, factory operation, office management, 
ete. W-147, THE NATIONAL PROVISIONER, 407 
8S. Dearborn St., Chicago 5, Ill 


PRACTICAL PACKINGHOUSE superintendent 
available now. Capable of handling all operations 
and labor. W-141, THE NATIONAL PROVISION- 
ER, 740 Lexington Ave., New York 22. N. Y. 


MAINTENANC E MAN in small plant 
years’ experience, understands 
and refrigeration. W-148, THE 
VISIONER, 407 8S. Dearborn St., 


wants new 
formulas, regula- 














Twenty-five 
steam, ammonia 
NATIONAL PRO- 
Chicago 5, Dl. 


Help Wanted 


WANTED: Superintendent by company operating 
medium size packing plant, experienced in slaugh- 
tering, processing, sausage manufacturing, render- 
ing and some knowledge of mechanical mainte- 
nance. This is a good post war job offering real 
opportunities to the right man. W-20, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chic ago 5, Th. 
WANTED: “Production | superintendent to 
charge of meat canning department in plant lo- 
cated in small Virginia town. Permanent job, 
good opportunity. Give full details, experience, 
age and salary expected. W-132, THE NATIONAL 
bisa 407 S. Dearborn S8t., Chicago 5, 
ll 











take 





PRODUCTION SUPERINTENDENT: " Wanted by 
large mid-west sausage manufacturer. Must know 
the sausage business and be able to handle help. 
Give details of past enperienc, age, and salary 
expected. W-106, ATIONAL <td ISION- 
ER, 407 S. Dearborn St., » Chicago 5, Ill 


WANTED: Killing and cutting foreman who is 
thoroughly experienced on both cattle and hogs. 
Middle sized plant in central east. State age, 
experience and full particulars. W-927, THE NA 
TIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Il. 








OPENING FOR: 
cover Minnesota, 
Western Illinois. 


Experienced casing salesman to 
Wisconsin, Iowa, Nebraska, and 
Full line. Replies confidential. 











W-149, THE NATIONAL PROV ISIONER, 740 
Lexington Ave., New York 22, N. Y. 

WANTED: Experienced men edible rendering, 
poultry feed and shortening. N. Y. Me “at Packing 
Co., Inc., 646 Bergen Ave., Bronx 55, N. Y. 
WANTED: Man to operate extraction plant, ren- 


dering plant experience necessary. M. 
son Company, 2160 Montcalm St., 


Ross Mas- 
Indianapolis, Ind. 








No matter what you may 
want or need, your mes- 
sage will reach the entire 
packing industry in this 
section. Why not see for 
yourself by advertising on 
this page? You appeal di- 
rectly to interested readers. 


 oteieiemmnmneeniiimendk i os 
NATIONAL PROVISIONER ‘‘CLASSIFIEDS“‘ 
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Ever hear anyone complain about pork sausage being “heavy 
on the stomach?” Here’s something to tell them. Food and 
Nutrition News of the National Live Stock and Meat Board 
reports: ‘‘All meats are easily and almost completely digested. 
Meat proteins are 97 per cent digested and meat fats 96 per 
cent. Since fats are not changed much in the stomach, and 
tend to retard the digestion of other foods, those such as meat, 
which contain considerable fat, remain in the stomach longer 
than carbohydrate foods. They give a staying power to meals, 
thus delaying hunger. But slowness of digestion does not 
preclude completeness of digestion.”’ 


xk kx 


Meat-hungry U. 8. citizens would probably rub their eyes 
in disbelief upon reading the following notice, which appeared in 
a Lima, Peru, newspaper a short time ago: “Since there has 
been a noticeable increase in the number of cattle on the hoof, 
as well as in the tonnage of imported meat, butchers and the 
general public are hereby notified that there is no limitation 
whatsoever on the sale of meat at the National Packing House, 
where any quantity required for public consumption will be 


supplied.” 
xk *k* 


The meat shortage is expected to be eased a trifle in Missouri 
with the announcement that effective May 30 bullfrogs are 
fair game. Each person is restricted to a catch of 15 frogs a day, 
and may not have more than 20 in his possession at one time. 
Frogs may be taken by hand, hand net, hook and line, gig or 
spear, the conservation commission said, but a hunting permit 
is required to use a rifle or pistol. The state wildlife code also 
restricts frog hunting or fishing to the hours between 2 p.m. and 


midnight. 
x** 
Out of the Past... 


{Based on information from the files of THE NATIONAL PROVISIONER] 


Collaboration between Russia and Japan to keep American 
trade out of the Orient was charged by THe Nationat Pro- 
VISIONER on July 22, 1916, in an editorial which stated: “ Amer- 
ican meat packers who have been looking toward Manchuria 
and northern China as a good field in the future will do well to 
keep a sharp eye on the Russian-Japanese treaty recently 
signed in Petrograd. This pact means a deliberate design on 
the part of Japan and Russia to impose additional limitations 
on American trade in China and Manchuria.”’ Senator James 
Hamilton Lewis, in “an amazingly frank speech,” was quoted 
as telling the Senate: “There is a clear tendency to divide the 
world into three major parts—England and France to control 
Europe in trade and politics; Japan and Russia to divide 
Asia, and America to control the Western Hemisphere. This 
treaty gives concrete basis to this tendency. This treaty seeks 
to exclude Americans from Asia as our immigration bill, now 
pending, does Asiatics from America. I have no doubt it is a 
retaliatory measure.’ The Provisioner editorial added that 
this opinion was shared by all Americans familiar with Far 
Eastern conditions, among them “a member of THe NaTIoNAL 
PROVISIONER staff who spent eight years in that part of the 
world.” 
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ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 





Adler Co., The 

Afral Corporation 

Allbright-Nell Co., The 
Allegheny-Ludlum Steel Corporation 
Aluminum Cooking Utensil Company 
American Blower Corporation 
Armour and Company 

Aromix Corporation 

Associated Bag & Apron Co 

Aula Company, Inc., The 


Basic Food Materials, Inc 
Bemis Bro. Bag C 


Cahn, Fred C., 

Can Manufacturers’ Institute 

Central Livestock Order Buying Company 
Central Soya Co., Inc 

Cincinnati Butchers’ Supply Co., 
Cincinnati Cotton Products 

Cleveland Cotton Products Co., 

Corn Products Sales Company 


Daniels Manufacturing Co 
Diamond Crystal Salt 
Diamond Iron Works, Inc 
Dole Refrigerating Co 
Dupps, John J., Co 


Everhot Mfg. Co 


Fearn Laboratories, Inc 
Felin & Co., Inc., John J 
French Oil Mill Machinery Company 


Girdler Corporation, The 

GMC Truck & Coach Div. General Motors 
Great Lakes Stamp & Mfg. C 

Griffith Laboratories, The 


Hunter wes, Company 
Hygrade Food Products Corp 


Industrial Gear Mfg. Co 


ames Company, E. G 
ohns-Manville 


James, Frank R 


Kahn’s E., Sons Co., The 

Kalamazoo Vegetable Parchment Co 
Kennett-Murray & 

Kohn, Edward, Company 
Kold-Hold Manufacturing Co 


Mack Tepe Inc 

Mayer, H. J., ‘. Sons Co 
Mc 4 a 

Meyer, H. H., Packing Co., 
Midland Paint & Varnish Co 


Nekoosa-Edwards Paper Co 
Omaha Packing Co 


Pacific Lumber Company, The 
Packers Commission Company 
Pick Manufacturing Company 
Powers Regulator Company 
Preservaline Manufacturing Co., 


Rath Packing Co 
Robbins & Myers, Inc 
Robins, A. K., & Co. 


Schluderberg, Wm.-T. J. Kurdle Co 
Smith’s Sons Co., John E 

Specialty Manufacturers Sales Co 
Stahl-Meyer, Inc. 

Standard Conveyor Co 

Superior Packing Company 


Vogt, F. G., & Sons, Inc 


West Carrollton Parchment Co 
Weston Trucking & Forwarding Co 
Wilmington Provision 

Worcester Salt Company 


While every precaution is taken to insure accuracy, we cannot ¢ 
antee against the possibility of a change or omission in this i 








The firms listed here are in partnership with you. The products” 
and equipment they manufacture and the services they rendet 
are designed to help you do your work more efficiently, moré 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer: 
opportunities to you which you should not overlook. 
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